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We may live without poetry, music and art ; 

We may live without conscience, and live without heart; 
We may live without friends; we may live without books; 
But the civilized man cannot live without'cooks. 

He may live without books—-what is knowledge but grieving? 
He may live without hope—what is hope but deceiving? 

He may live without love—what is passion but pining. 

But where is the man who can live without dining. 
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TABLE OF WEIGHTS 
and MEASURES 


2 cups . 1 pt. 

4 cups . .1 qt. 

2 cups Butter (packed solidly) . 1 lb. 

3 y 2 cups Flour (pastry) . 1 lb. 

2 cups Granulated Sugar . 1 lb. 

2 cups Fruit Sugar . 1 lb. 

234 cups Icing Susrar . 1 lb. 

3y4 cups Brown Sugar . 1 lb. 

514 cups Rolled Oats . 1 lb. 

21/2 cups Cornmeal . 1 lb. 

3i/ 2 cups Graham Flour . 1 lb. 

l s /4 cups Rue 1 lb. 

4 cups Cot fee . 1 lb. 

8 medium Fggs 1 lb. 

1 Square Baker s Chocolate . 1 oz. 

3 tsp. 1 tbsp. 

16 tsp. 1 cup. 

2 tbsp. Butter . 1 oz. 

2 tbsp. Granulated Sugar. 1 oz. 

21/2 tbsp. Flour . 1 oz. 


TIME TABLE 

BAKING 

Beef, per lb.15 mins, and 15 mins. over. 

Mutton, per lb.15 mins, and 15 mins, over, 

Pork, per lb 20 mins, and 20 mins, over 

Veal, per lb.20 mins, and 20 mins, over, 

BOILING 

20 to 25 minutes for each 1 pound according to the 
shape of the joint and kind of meat. 

For Custards—3 to 4 eggs to one pint of milk, 1 
teaspoonful of vanilla to 1 quart of milk. 

For Blanc Manges—2 tablespoons cornflour to 1 
quart milk. 

For Cakes— iy 2 teaspoonfuls of baking powder to 
1 quart of flour, 1 teaspoonful soda to 1 pint 
sour milk. 






ASSINIBOIA HOSPITAL WOMEN’S AUXILIARY 


BEVERAGES 

UNFBRMENTED GRAPE JUICE ! 

10 lbs. grapes, 3 lbs. sugar, 3 cups water. Put grapes and water 
into kettle and heat until pulp and seeds separate. Then strain 
through jelly bag and add sugar. Heat to boiling point and bottle. 
When serving dilute with water. 

Mrs. A. Moca 

GRAPE JUICE 

I quart grapes, 1 quart water. Boil until very soft. Mash through 
strainer. Add 1 cup sugar to one quart of juice. Let boil up 
once after sugar is dissolved. Put in bottles and cork at once. 

Mrs. Gullivan. 

GRAPE WINE 

To each gallon of wine, take one basket of grapes and pick the grapes 
off the stems, put them in a fiber or stone crock. Mash the grapes 
and to each basket of grapes add 3 quarts of water and let stand for 
3 days, then strain ,and add 3 lbs. of granulated sugar to each gallon 
of wine. When sugar is thoroughly dissolved, put into keg or jugs 
leaving out a little to fill in each day. Let the wine ferment aboul 
six weeks, then close the keg. When you wish to bottle the wine 
it is advisable to syphon the wine into the bottles. The bottle 
should be well corked or sealed. 

Mrs. W. J. Kotte. 

BOSTON CREAM DRINK 

4 cups granulated sugar, 2 quarts water. Boil to a syrup and let 
cool Beat whites of 2 eggs and stir in 2 heaping tablespoons oi 
tartaric acid, juice of 2 lemons (rinds if desired). Flavour 
with vanilla and bottle. This makes a nice cool summer drink. 
Put in a glass, a small quantity of the above and fill up with ice 
cold water. 

Mrs. H. J. Lafromboisc. 

LEMON SYRUP 
(Makes Five Quarts) 

8 lemons sliced thin, 1 ounce tartaric acid, 1 ounce essence ginger 
(Fuse powdered ginger), pinch cayenne, 8 cups sugar, y 2 cup (or 
more burnt sugar solution. Put these ingredients in a crock and 
cover with 5 qts. boiling water. Stir well. Leave for 24 hours 
then strain and bottle. Keep in a cool place. 

Mrs. C. J. Lee. 

TOMATO COCKTAIL 

2 small tins tomato juice, 1 can shrimp, dash of cayenne pepper. 
H. P. or Worcester Sauce. Salt and pepper to taste. 

Mrs. J. J. McDonald 
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Bread, Breakfast & Tea Cakes 

ICE BOX ROLLS 

1 yeast cake, 1 cup scalded milk, 2/3 cup shortening (Crisco), .1 
large tablespoon sugar, 1 cup potatoes (mashed), 2 eggs well beaten, 
1 teaspoon salt, flour. Dissolve yeast cake and sugar in lukewarm 
milk, add other ingredients. Put in ice box, make into rolls about 
1 hour before baking. This dough will keep for 3 or 4 days. 

Mrs. II. J. Lafromboise. 

ENGLISH BISMARKS 

l/ 2 cup butter, 1 cup white sugar, 2 cups scalded milk, y 2 yeast cake 
dissolved in V2 cup luke warm water, 2 eggs, y% teaspoonful salt, 
flour. Cream butter and half cup sugar and beat well, add scalded 
(cooled) milk. Add yeast. Mix enough flour to make tnick bat¬ 
ter. Cover and let rise over night, add to sponge in morning: 2 
eggs, Va cup sugar and salt and enough flour to make smooth dough 
and knead. Let rise, knead again and let rise again, then make 
into small balls and place in pan to rise about 1 hour. Pry in hot 
fat and when cooked make slit and put in jam and roll in icing sugr. 

Mrs. B. C. Bridge. 


ICE KUPFELS 

1 cup shortening, 2 or 3 eggs (beaten till thick), 1 cake yeast, leup 
sweet cream or canned milk, y 2 teaspoon salt, 5 cups sifted flour, 1 
cup sugar, 2 teaspoons cinnamon. Cream shortening, add eggs, anti 
beat well, add dissolved yeast in cream and salt, mix and add about 
5 cups flour, enough to make dough stifi enough to knead. Turn 
on floured board and knead lightly until smooth. Place in bowl, 
cover and set in cool place 3 or 4 hours. Then sprinkle y 2 cup 
of sugar on board and turn out dough. Roll out and fold from 
top to bottom, from right to left and repeat 3 or 4 times. Roll 1 
inch thick and cut in strips 1x3 inches. Twist roll in remaining 
sugar and cassia mixture. Place in pans, let rise x /2 hour in warm 
place. Bake 30 minutes in moderate oven 350 degrees. 

Mrs. J. J. McDonald. 

PANCAKES 

Mix 2 tablespoons white sugar, 1 tablespoon butter or shortening 
together; then add 1 egg, 1 cup sweet milk and 1 heaping teaspoon 
baking powder and enough flour to make a good creamy batter. 
Fry in hot greased pan. 

Mrs. Gullivan. 

WAFFI.ES 

One and 1/3 cups flour, 2 tablespoons baking powder, y> teaspoon 
salt, 1 cup milk, 2 eggs, 1 tablespoon melted butter. Sift dry in¬ 
gredients, add milk and well beaten yolks. Add butter, then whites 
of eggs beaten stiff. 


Mrs. J. E. Barber. 





ASSINIBOIA HOSPITAL WOMEN’g 


Bread, Breakfast and Tea Cakes —Continued. 

POPOVERS 

1 cup four well sifted before measuring, y 2 teaspoon salt, 2 eggs, 1 
cup milk. Heat deep muffin pans ar.d grease well, using part but¬ 
ter for flavor. Put pans in even to get piping hot while mixing 
hotter. Beat eggs thoroughly and add milk. Add flour and salr. 
Beat for five inir.nces. l our into sizzling hot pans and bake in hot. 
oven for 15 minutes. 

Mrs. C. J. Lei. 

GRAPE NUT BREAD 

1 egg. % cup sugar, 2 cups sweet milk, 1 cup grape nuts, 2 teaspoons 
cream of tartar, 1 teaspoon soda, 1 teaspoon salt, 3 cups flour. 

Mrs. GuV.ivav 

MUFFINS 

1 tablespoon butter, 2 tablespoons sugar, 2 eggs, 1 cup sweet milk, 
3 teaspoons baking powder, flour enough to make a fairly stiff 
batter. Cream butter and sugar, add eggs, beat well; add milk 
then flour and baking powder sifted together. Bake in hot oven. 

Mrs. Forler. 

GRAHAM GEMS 

y 2 cup sugar, 1/3 cup shortening, iy 2 cups sour milk, 1 teaspoon 
soda, 2 teaspoons baking powder, 1 teaspoon salt, 1 egg, 1 good-sized 
cup each of bran and flour (Graham flour may be used). Cream 
shortening and sugar, add egg, beat well, then add milk and salt. 
Mix soda and baking powder thoroughly in the flour and bran, add 
to the above and beat well. Bake in muffin tins in hot oven. 

Miss Bessie Cummings. 

BRAN MUFFINS 


3 tablespoons sugar, 3 eggs, 1 cup milk, y 2 cup syrup, y 4 teaspoon 
salt, y 2 teaspoon soda, 1 cup flour, 2 cups Tilson’s bran, y 2 cup 
walnuts, 1 cup raisins, 1 cup dates. This makes 12 muffins. 

Miss L. Schwartz. 


ORANGE NUT BREAD 


3 cups flour, 3 teaspoons baking powder, y 4 cup sugar, 1 egg, y, 
eup walnuts, 1 tablespoon grated orange rind, y 2 cup orange marnia" 
lade, i/ 2 teaspoon salt, 1 cup milk. Sift dry ingredients and add 
nuts, orange rind and marmalade, add milk to beaten egg and stir 
all together. Pour into pan and let rise 15 minutes, then bake 1 
hour m moderate oven (350F). 


BANANA BREAD 


Mrs. P. B. Murphy. 


1 cup white sugar, % cup butter, 1 egg, 3 bananas (well mashed , 
mix 3 tablespoons sour cream and 1 teaspoon soda in the banana* 
pinch salt, 2 cups flour. Bake in loaf tin for 1 hour in moderate 
oven. 


Mrs. R. L . Davidson . 
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Bread, Breakfast and Tea Cakes —Continued, 

APRICOT TEA MUFFINS 
(Makes 12) 

12 dried Apricot halves, 44 cup brown sugar, 2 tablespoons butter, 
4 tablespoons shortening, *4 cup sugar, 2/3 cup milk, 2 cups flour, 

2 eggs, 4 tsps. baking powder, 44 tsp, salt. Soak apricots in cold 
water several hours. Drain and put one in each greased muffin 
pan. Cream shortening and sugar together, add eggs, one at a 
time, beating vigorously, and add milk, mix and sift flour, baking 
powder, salt, stir into first mixture. Drop by spoonfuls on apricots. 
Bake in hot oven (400F), 20 minutes. Serve hot. 

Miss Iona Steward. 

CHINESE TEA ROLLS 

Mix 44 cup butter, 44 eup fruit sugar, yolk of 1 egg, 1 cup flour. 
Form in balls, then flatten, dip in unbeaten egg white, dint in centre 
with thimble, roll in crushed nuts. Bake 5 minutes, then take out 
and dint again. Balm a golden brown. Put a little jelly in. 

Mrs. F. Kissner. 

RAISIN SCONES 

3 cups flour, 2 teaspoons baking powder, 1 cup butter, 1 cup light¬ 
est brown sugar, 1 cup sweet milk or 44 cup cream. Mix and add 
well beaten* egg white. Roll about 44 inch thick. Spread with 
yolk of egg well beaten. Cut in triangles or squares and bake. 

, Mrs. Kotte. 

BAKING POWDER BISCUITS 
2 cups i.Vur. 1 tablespoon butter. 

4 teaspoons baking powder. 1 vabh spoon lard. 

1 teaspoon salt. 1 tablespoon sugar. 

1 cup milk. 

Mrs. Cavanaugh. 

CREAM COOKIES 

1 eup sugar. 3 cups flour 

? eggs 3 teaspoons bak'**ig powder. 

% cup butter. Salt and vanilla. 

1 cup t/nck cream. 

Mrs. Cavanaugh. 

APPLE FRITTERS 

1 cup flour, 1 egg, 2 level teaspoons Baking powder, 44 teaspoon 
salt, 44 cup milk, 2 teaspoons sugar, 2 cups diced apples. Mix dry 
ingredients and add beaten egg and milk, then apples. Fry in 
hot deep fat. Serve with batter and syrup. 

Mrs. T .H. West. 

HEALTH BREAD 

144 cups oatmeal, 144 cups bran, 1 teaspoon butter, 44 cup flour, 
sugar, 1 teaspoon salt, 2 eups boiling water. When cold add 44 
yeast eake dissolved in 1 cup warm water and 44 cup flour. Mix 
and let stand until morning then add 4 cups flour. Mix and put 
in tins and let rise one hour. Bake 40 minutes. 


Mrs. T .11. West. 
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CAKES 

COCOANUT CAKE 

1 cup sugar, y 2 cup butter, 2 cups sifted flour, 2 y 2 teaspoons baking 
powder, % cup milk, 3 eggs beaten separately, ] / 2 cup cocoanut. 
Soak cocoanut in sweet milk for 1 hour, then squeeze dry. Cream 
butter and sugar, add yolks and beat hard. Sift baking powde” 
with flour, add flour and milk, fold in egg whites and cocoanut. 
Bake in hot oven (400 degrees F.). Ice with boiled icing. 

Mrs. C. T. Graham. 
ALMOND MERINGUE CAKE 

y 2 cup butter, 1 y 2 cups powdered sugar, 4 eggs, iy 2 cups flour, 
Vo cup cornstarch, 4 teaspoons baking powder, y 2 cup milk, 1 
teaspoon almond extract, 1/3 cup almonds (blanched and shredded). 
Cream butter, add sugar gradually, beating all the time. Add well 
beaten yolks. Sift together three times flour, cornstarch and baking 
powder. Add to butter mixture alternately with the milk. Add 
flavoring then stiffly beaten egg whites. Turn into a buttered 
nine-inch square pan about 2 inches deep and cover with almonds 
and sprinkle with powdered sugar. Bake in moderate oven for 
30 minutes. 

Mrs. L. B. Smith. 

MAPLE WALNUT CAKE 

y 2 cup butter, D/ 2 cups brown sugar, 3 eggs, 2(4 cups flour. 3 
teaspoons baking powder, % cup milk, y> teaspoon maple flavoring, 
y 2 teaspoon salt, y 2 cup walnuts. 

Mrs. Basil Williams. 

ORANGE CAKE 

1 % cups flour, 3 teaspoons baking powder, (4 teaspoon salt, y 2 cup 
butter, 1 cup sifted sugar, 3 eggs (separated), 2/3 cup sweet milk. 
1 tablespoon grated orange rind, juice of 1 orange. Put together 
with orange icing. 

Mrs. L. Harvey. 

DAVIS CAKE 

1 cup white sugar, y 2 cup butter, 1 cup chopped raisins, 1 egg, 1 
cup sour milk, 1 teaspoon soda, 1 teaspoon mixed spices, 2 cups 
flqpr. Bake in layers and put filling as desired. 

Miss Ruth Bell 

NUT SMACKS 

1/3 cup butter, 1/3 cup white sugar, yolks of 2 eggs (beaten), It/ 
cups flour, 1 teaspoon vanilla, 1 teaspoon baking powder. Mix and 
cover bottom of pan 9”x9”. 

TOP PART—2 egg whites (beaten stiff), 1 cup brown sugar, 1 cup 
walnuts (cut fine), 14 cup cocoanut. Pour over bottom part ant- 
bake in a slow oven. 


Mrs. Alf. Maeu. 
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CAKES —Continued 

FRUIT CAKE 
(Delicious) 

Cream 1 lb. butter, add 1 lb. light brown sugar gradually, and beat 
until smooth. Add 9 well beaten egg yolks and blend well. Fold 
in 9 stiffly beaten whites. Mix 3 lbs. currants, 2 lbs. seeded raisins, 
x / 2 lb. blanched and shredded almonds and 1 lb. sliced citron. Over 
the fruit mixture sift x / 2 lb. flour; mix lightly. Mix and 
sift i/ 2 lb. flour, 2 teaspoons mace, 2 teaspoons cinnamon and 1 
teaspoon soda. Alternately, add 2 teaspoons milk or brandy, with 
the sifted dry ingredients to the butter mixture, then add the fruit 
mixture, turn into cake pans lined with buttered paper and baxe 4 
hours in a very slow oven. If preferred, steam 3 hours and then 
bake U/2 hours in a very slow oven. Let stand in pan until cold. 

Mrs. J. Easton 

DATE & NUT LOAF 

iy 2 cups brown sugar, y 2 cup butter, i / 2 cup sour cream, 3 eggs, 
grated rind and juice of 1 lemon and 1 orange, 1 teaspoon soda, 1 
lb. dates, y 2 cup chopped walnuts, 3 cups flour. 

Mrs. O. Cheriton. 

DATE & NUT CAKE 

1 cup brown sugar, y 2 cup butter, 2 eggs, y 2 cup warm water, 
1 y 2 cups flour, 1 teaspoon soda mixed in flour, 1 lb. chopped dates. 
V2 cup chopped walnuts, 2 teaspoons cinnamon, 2 teaspoons cocoa, 
14 teaspoon cloves, 14 teaspoon mace, 1 teaspoon vanilla. Cream 
butter and sugar, add eggs well beaten, then water and flour alter 
nately, flavor, lastly fruit and spices. 

Miss L. Schwartz. 

ROYAL SPONGE CAKE 

U/ 2 cups sugar, y 2 cup water, 6 eggs, r/ 2 teaspoon cream of tartar, 
y 2 teaspoon lemon extract, 1 cup flour (sifted four times). Boil 
sugar and water until it spins a thread about three inches long. 
I’our over beaten e'gg whites in a fine stream and beat until the 
mixture cools. Stir in beaten yolks and flavoring, then fold in 
the flour with the cream of tartar and bake in an ungreased 
tin 1 hour and 20 minutes in a slow oven. 

Mrs .F. Kissner. 

COFFEE CAKE 

1 cup of melted butter, 2 cups of brown sugar, I cup of strong 
coffee, 4 cups of flour, 2 eggs, 1 teaspoonful of cloves, cinnamon 
and nutmeg; 1 cup of raisins, boiled and seeded; 2 heaping tea¬ 
spoonfuls of baking powder. 


9 


Mrs. C. J. O’Connor. 



White Dove Cafe 

for 

QUALITY 

and 

SERVICE 
Phone 258 Assiniboia. 

Our Coffoe Is Filtered 


McCIary Ranges 

Insure 

Best 

Baking 

Results 

With both Coal and Electric 
Ranges. 

We handle both these lines. 
—Also— 

Perfection Oil Stoves. 

ROSS & DENNISON 

Assiniboia, Rockglen. 


McIntosh lumber limited 

“The Modern Lumber Store" 

Assiniboia, — — — Saskatchewan. 

Dealers In 

LUMBER, BUILDING MATERIAL, 

COAL and WOOD 
Clean, Dry Lumber, Always Under Cover. 

Letlhbridge and Drumheller Coals in a size to meet 
your needs. 12" and 4’ Wood. 

D. R. MeINTOSH, Manager. — Rhone 36 . 
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CAKES —Continued 
WALNUT SPICE CAKE 
(No eggs) 

1 cup brown sugar, % cup sour milk, 1 teaspoon soda, % teaspoon 
of all kinds of spices, 1 cup raisins. . About U /2 cups flour. Bake 
in layer tins. 

Killing for between and top—1 cup sour cream, y 2 cup sugar, 
']. cup chopped nuts. Boil until thick, add pinch of soda. 

Mrs. J. J. McDonald. 

MUD CAKE 

I cup butter, 2 cups brown sugar, 3 eggs, 2/3 cup cocoa (melted), 
1 cup sour milk, 1 teaspoon soda, 2 cups flour, 1 cup walnuts, 1 cup 
dates. 

Mrs .F. Kissner. 

CIIERKY CAKE 

' 1% cups flour, 3 teaspoons baking powder, % teaspoon salt, y 2 cup 
butter, 1 cup sugar, 3 eggs (separated), 1 cup cherries, y 2 cup milk, 
V 2 teaspoon almond extract. Mix same as a butter cake. Halve 
the cherries and dust with a little flour. Fold stiffly beaten egg 
whites in at the last. Bake in loaf tin in a moderate oven (350F). 

Mrs. L. Harvey. 

PUMPKIN CAKE 

l/ 2 cup shortening, 1 cup sugar, 2 egg yolks, 1 cup pumpkin, 1 % 
cups flour, 3 teaspoons baking powder, 2 eggs whites, 1 teaspoon 
salt, i/ 2 teaspoon cinnamon, V 2 teaspoon cloves. Cream shortening 
with sugar. Stir in egg yolks . Beat thoroughly. Sift dry 
ingredients together and add to batter. Beat egg whites and fold 
in gradually. 

Mrs. Chas. J. Lee. 

BOILED RAISIN CAKE 

Cover 1 cup raisins with boiling water and let simmer 20 
minutes. Cream % cup sugar (white), % cup butter, 1 beaten 
egg, 1 teaspoon soda dissolved in a half cup of raisin water, IV 2 
cups flour, 1 teaspoon nutmeg, 1 teaspoon cinnamon, pinch of salt. 
Bake one half hour. Mrs. Gullivan. 

BANANA LOAF CAKE 

/A cup butter, 1 cup sugar, y 2 teaspoon salt, 4 teaspoons sour milk, 
2'eggs, 2 cups flour, 1 teaspoon soda, 3 ripe bananas. Cream butter 
and sugar, add salt, beaten eggs and sour milk and beat well. Sift 
flour and soda together and add to butter mixture. Add mashed, 
bananas. Bake in greased loaf tin in moderate oven for 30 minutes) 

Miss B. Chambers;. 

BANANA LAYER CAKE 

t/ 2 cup butter, 1% cups sugar, 3 eggs, 1 teaspoon vanilla, % teaspoon 
salt, 2i/ 2 cups flour, 3 teaspoons baking powder, 2/3 cup milk. 
Cream butter, work in sugar, beating well. Add unbeaten eggs, 
one at a time, beating well after each one. Add flavoring; Sift 
flour, baking powder, and salt and add alternately with milk. 

Mrs. M. G. Forler. 
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Compliments of 


INGRAM and BELL LIMITED 


PHYSICIANS AND HOSPITAL SUPPLIES 


519 Centre Street, 


— ALBERT A 


This Space is Subscribed 
for as a Donation for the 
Benefit of The 
Assiniboia Union 


When you deal with us 
you don’t experiment as 
with these new recipes. 

If you don’t already 
know, we are telling you 


Citizens Lumber Co. Ltd 

Retailers—Building Sup¬ 
plies and Fuel 

[ Cal Andrews, Manager. 


Assiniboia Servicentre. 
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CAKES —Continued 
WHITE CHRISTMAS CAKE 

Yz cup brandy or wine, Yz can of Almond paste, V 2 lb. butter, Yd 
lb. citron peel, Yd lb. cherries, Yd lb- glazed fruit, 5 egg whites only, 
Yd pint cream, V/d cups sugar, 1 level teaspoon baking powder, 
Yd teaspoon soda. Yd bottle lemon extract, 1 lb. sultana raisins, 3 Yz 
cups flour. Bake a tablespoon on a small tin first, to decide if 
enough flour. 

Mrs. Cavanaugh. 

SOUR CREAM CAKE 

1 cup brown sugar, l /d cup butter, 1 cup sour cream with Yz teaspoon 
soda, 2 eggj, 3 teaspoons cocoa sifted with flour, 1 teaspoon vanilla, 
Vs teaspoon salt, Yz cup chopped nuts, Yz cup chopped raisins, 1 
cup dates, 2 cups flour. 

Mrs. J. Moss. 

SOUR CREAM NUT CAKE 

Whites of 5 eggs, 2 cups sugar, 1 scant cup butter, 1 cup sweet milk, 
3 teaspoons baking powder, 3 cups flour. 

FILLING—Yolks of 5 eggs, 1 cup sour cream, 1 cup sugar, 1 cup 
chopped nuts. Flavor with almond. Cook cream, eggs and sugar 
until it thickens. Remove from stove and beat, then add nuts and 
flavoring. 

Mrs. A. Mom. 

GINGERBREAD 

Yz cup sugar, y 2 cup butter and lard mixed, V/z teaspoons soda, 
1 teaspoon cinnamon, 1 teaspoon ginger, 1 egg, 1 cup Brer Rabbit 
Molasses, 2 Yz cups sifted flour, Yz teaspoon salt, i/j teaspoon cloves, 
1 cup hot water. Cream shortening and sugar. Add beaten egg, 
molasses, then dry ingredients which have been sifted together. 
Add hot water last and beat until smooth. Bake in greased shallow 
pan 40-45 minutes in moderate oven (350F). Makes 15 portions. 

Miss Iona Steward. 
SWANS DOWN SILVER CAKE 
(4 egg whites) 

3 cups sifted Swans Down Flour, 3 teaspoons baking powder, *4. 
cup butter or some other shortening, 1 Yz cups sugar, 1 cup milk, 
Yz teaspoon lemon extract, 4 egg whites, stiffly beaten. Sift flour 
once, measure, add baking powder and sift together three times. 
Cream butter thoroughly, add sugar gradually, and cream together 
until light and fluffy. Add flour alternately with milk, a small 
amount at a time, beating after each addition until smooth. Add 
flavoring. Fold in egg whites quickly and thoroughly. Bake in 
two greased 9-inch layer pans in moderate oven (375F) 25-30 min. 

Miss Iona Steward. 
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CAKES —Continued 

PRUNE CHOCOLATE CAKE 

1 y 2 cups flour, 1 cup sugar, 1 teaspoon allspice, 1 teaspoon cinnamon, 

2 tablespoons butter, 1 teaspoon soda, 2 eggs, 2 tablespoons ground 
chocolate, 1 cup chopped cooked prunes, y 2 eup prune juice (warm). 
Cream butter and sugar, add eggs and beat well. Add prunes. 
Mix dry ingredients, add to above, beat well. Quickly mix soda 
and prune juice and mix all together. 

FILLING—4 tablespoons butter, 2 tablespoons ground chocolate 
Vanilla to taste. 2 tablespoons hot strong coffee. Cream butter 
with powdered sugar as much as butter will hold. Dissolve choco¬ 
late in hot coffee, add lastly vanilla. 

Miss Bessie Cumminqs. 
APRICOT UPSIDE-DOWN CAKE 
^4 cup shortening, y 2 cup brown sugar, 1 can apricots. Melt, 
shortening in pan 10x11, spread sugar over and cover with well 
drained apricots, cover with cake batter as follows: 

Cake Batter—3 eggs, 1 cup sugar, 5 tablespoons apricot juice, I 
cup flour, 1 teaspoon baking powder. 

Mrs. P. B. Murphy. 

JELLY ROLL 

1 cup sugar, 4 eggs, 1 cup flour, 1 teaspoonful baking powder; beat 
well together. Bake in large shallow pan, spread with jelly and 
roll while warm. Flavor if desired. Bake 10 minutes. 

Mrs. 0. Cheriton. 

HERMIT CAKE 

l / 2 lb- creamed butter, iy 2 cups brown sugar, 3 well beaten eggs. 

2 teaspoons vanilla extract, 2 teaspoons lemon extract, 1 teaspoon 
soda dissolved in as little water as possible, 2 V 2 cups flour; 1 lb 
dates chopped fine, 1 cup walnuts, iy 2 cakes lemon peel. Add 
fruit last, and bake in moderate oven. 

Mrs. A. N. Kessler. 

FUDGE CAKE 

1 cup brown sugar, y 2 cup butter or less, 2 eggs, 2 heaping table¬ 
spoons cocoa dissolved in y± cup of hot coffee V 2 teaspoon salt, 1 
teaspoon soda dissolved in % cup of sourmilk, V /4 cups flour. 
Cream butter and sugar. Add egg well beaten. If you use sweet 
milk, use 1 or 2 teaspoons of cream of tartar. 

Mrs. W. J. Kotte. 

BANANA CAKE 

y? cup butter, y 2 cup white sugar, \/ 2 cup brown sugar, 2 egg 
yolks, 1% cups flour, 1 teaspoon soda, 1 teaspoon baking powder, 
5 tablespoons milk, 1 cup chopped nuts, 1 cup bananas (2 1 / a) 
mashed, 1 teaspoon vanilla. (If you use egg whites omit milk). 

Mrs. Townsend. 
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Safety Recipe 


“YOU CAN BE SURE” 

When You Buy At 



Rhodes' Meat Market 

Use Goodrich Silvertown 


You Will Get The Best Of 

Tires. 


Meat at RIGHT PRICES 

Built With 


—PLUS SERVICE— 

Life Saver Golden Ply 

3 Times Safer Prom 

Blow-Outs 


Try our SAUSAGES and 


HAMBURGER 

— 


Fish on Fridays 

J. W. GRAHAM 

Local Agent I.H.C. Dealer. 

Assiniboia, — Saskatchewan. 


Rhode’s Meat Market 

Phone 26, Assiniboia, Sask. 



Visft 



THE*' 


For High-Grade Candy, 

Star Grocery 


Ice Cream and 

(G. A- Curliss) 


School Supplies 

For Your Fresh Fruits 


— 

Vegetables and Groceries 


Try 

Yours for Good Service 


Harry Carter 

THE STAR GROCERY 


Assiniboia, — Saskatchewan. 

Phone 85, Assiniboia, Sask. 
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CAKES—Continued 

DBEAM CAKE 

1 cup flour, y<% cup butter; mix like shortbread, press into pan, 
partly bake while preparing the following:—1 cups brown sugar, 

2 eggs (well beaten), 1 cup chopped walnuts, y% cup cocoanut, 2 
teaspoons flour, y% teaspoon baking powder. Spread on the first 
mixture and return to oyen to brown. ' Cut in small squares to serve. 

Mrs. A. J. Fraser. 


BED DEVIL’S FOOD 

Cream y% cup shortening with 2 cups granulated sugar. Add 2 
eggs and 3 heaping tablespoons cocoa, cream well. 3 cups flour 
sifted 3 times with 2 teaspoons soda . Add this to other ingred¬ 
ients alternately with 2 cups sour milk. Beat well and add 1 
teaspoon vanilla. Bake in loaf or three layers. 

Mrs. T. H. West . 

OLD-FASHIONED JELLY BOLL 

% cup Swansdown Cake flour, % teaspoon baking powder, V-i- 
teaspoon salt, 1 cup jelly (any kind), 4 eggs, % cup sifted sugar, 
1 teaspoon vanilla. Sift flour before measuring. Combine baking 
powder, salt and eggs in a bowl. Place over a smaller bowl of hot 
water and beat, add sugar gradually until mixture becomes thick and 
light-colored. Bemove bowl from over hot water. Fold in sifted 
flour, add vanilla. Turn into pan which has been greased and 
lined with paper to within y% inch of edge and this again greased. 
Bake in hot oven about 15 minutes. Quickly cut off crisp edges 
from cake. Turn from pan, at once, on cloth dusted with powdere 1 
sugar. Bemove paper, spread with jelly and roll. Wrap in doth 
and cool on rack. 

Mrs. A. J. Fraser » 


GUMPDBOP CAKE 

l cup white sugar, 2 eggs, 1 teaspoon salt, ] / 2 cup butter, % cup 
sweet milk, % lb, raisins, 1 lb. red gumdrops, 1 heaping teaspoon 
baking powder, 2 cups flour. Cream butter and sugar, add eggs 
and beat well. Add salt, milk and flour alternately. Flour the 
chopped gumdrops, add to the mixture, then add raisins and baking 
powder. Bake in a loaf in a moderate oven for one hour. (Cut 
gumdrops with scissors). 

ii ,/c 


Mrs. J. A. Ludlow. 





McBride’s Ltd. 

The Grocers 
Assiniboia, — Sask. 


To The Ladies 

See our Complete Lines oi 
COSMETICS 
by Princess Pat, Yardley, & 
Richard Hudnut. 


“WE SEEL THE BEST 


For your Kitchen 
We carry the better grade 
spices in bulk. 


FOR LESS’ 


Stephen’s Drug Store 

We Deliver. 

Phone 258, Assiniboia, Sask. 


TEXAS CAFE 

ASSINIBOIA, — — SASKATCHEWAN. 

PHONE 165 


When you are visiting or shopping in TOWN be sure 
to make this place your Headquarters and Dime heie. 


We assure you the most comfort and satisfaction for 
the price you pay. 


Our food is of the best quality and is kept by the 
most modern system. 

SERVICE COURTEOUS 
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ASSINIBOIA HOSPITAL WOMEN’S AUXILIARY 


CAKE FILLINGS and FROSTINGS 

CHOCOLATE FILLING 

Yolks of 2 eggs, iy 2 cups sugar, y 2 cup milk, 1 tablespoon butter, 
4 squares chocolate, 2 teaspoons vanilla ,a few grains of salt. Melt 
chocolate. Beat egg yolk very light. Add sugar and salt and 
continue beating. Add milk and butter. Cook over flame until 
it boils, stirring all the time. When it has boiled hard for one 
minute, take from fire, add melted chocolate and vanilla, and beat 
until thick enough to spread and hold its shape, 

COCQANUT FILLING 

l/ 2 cup milk, iy 2 cups shredded cocoanut, 2 egg-whites, 4 tablespoons 
confectioners sugar. Warm the milk, pour it over the cocoanut and 
soak until well softened, usually y 2 hour. Beat the egg-whites 
stiff and add the sugar gradually. Spread a thin coating of the 
egg and sugar mixture on the layer, then spread a covering of the 
moistened cocoanut. To what is left of the filling, add enough 
confectioners’ sugar to thicken, stir in the remaining cocoanut and 
spread the mixture thickly over the top. Sprinkle the whole cake 
with dry cocoanut. 

CREAM FILLING 

1 tablespoon cornstarch, 1 cup of milk, 1 egg-yolk, % tabhsspoon 
salt, 1 teaspoon vanilla, 2 tablespoons confectioners’ sugar, y 2 tea¬ 
spoon butter. Mix the cornstarch with two tablespoons of the milk. 
Heat the rest of the milk in a double boiler and stir the cornstareli 
paste slowly into it. Stir the mixture until it is smooth and coo.c 
it for 15 minutes. Add the beaten egg-yolk and cook 2 minutes 
longer. Remove from the fire and add the salt, sugar and butter. 
Beat well. Add flavoring. Cool before spreading on layers oc 
cake. 

LEMON FILLING 

21/2 tablespoons flour y% cup cold water, 1 egg-yolk, 1 cup sugar, 
juice and grated rind of 1 lemon, 1 teaspoon butter. Make a smooth 
paste of the flour and two tablespoons of the cold water. Cook the 
rest of the water, the sugar, grated lemon-rind and butter. When 
the sugar is dissolved and mixture boiling, stir in the flour mixture 
slowly. Cook until clear and smooth, about 15 minutes. Add 
lemon-juice and beaten egg-yolk and cook two minutes. Cool 
before spreading on cake. 

CONFECTIONERS’ FROSTING 

1 egg white, 1 cup confectioners’ sugar, y 2 teaspoon vanilla. Beat 
the egg-whites stiff and add the sugar gradually; continue beating 
until the mixture is smooth and light. Add flavoring. 
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HARRY SHAW 

Wholesale and Retail Butcher 

Dealers in 

Live Cattle, Hogs and Poultry 

Complete Stock of Fredh and Cured 
MEATS, FISH and FOWL 

Our Stone is equipped with the most modern 
Electric Frigidaire Cooling System 
All meats and food are Clean and Sanitary. 

Store 55 —PHONE— House 22 



The LATEST DEVELOPMENT 
IN PORCELAIN ENiAlMELS 
That’s what Lowe Brothers 
Nepto-Lac Enamel really is. It 
ie specially made for use on 
Furniture — Floors — Walls — 
Woodwork and 101. odd uses 
about the borne. 

Try this new finish the next 
time you paint. See low easy 
it ie to use. Leaves no brush- 
marks and dries in 4 to 6 hour i. 
Available in 24 modem colors. 

C. W HAMES 
Assiniboia. Sask. 


Our 

Cooking Utensils 

Are Best 
For 

PERFECT COOKING 

j. l. McCullough 

The Big Hardware Man. 
Assiniboia, — Saskatchewan. 
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AS SINXBOXA HOSPITAL WOMEN’S AUXILIARY 


CAKES, FILLINGS, and FROSTINGS— Continued 

BOILED FROSTING 

1 cup sugar, 1/3 cup water, 1 egg-white, l /i teaspoon vanilla. Cook 
the sugar and water together, stirring until the sugar has dissolved. 
Then, without stirring, cook until the syrup will form a thread when 
dropped from the tip of a spoon (or until it reaches 238 degrees F). 
Remove from the fire and cool while beating the egg white stiff, 
then pour the syrup in a thin stream over the stiff white, beating 
the mixture constantly until thick enough to spread. 

BROWN-SUGAR FROSTING 

1 cup brown sugar, i/ 2 cup water, 2 egg whites, 1 teaspoon vanilla or 
Y 2 teaspoon lemon extract. Make a syrup of the sugar and water 
and cook to the soft-ball stage (244F). Remove from the fire and 
cool while the egg-whites are beaten, then pour the syrup in a thin 
stream on to the stiff whites, beating the mixture constantly until 
thiek enough to spread. Add the flavoring. Chopped nuts may 
be stirred into the frosting just before spreading. 

COCOANUT FROSTING 

2 cups sugar, y 2 cup water, 1 teaspoon butter, 1 teaspoon vanilla 
extract or Y% teaspoon lemon extract, Y 2 cup shredded cocoanut. 
Boil sugar and water to the soft-ball stage (244F.). Then add 
butter and cook until thick enough to spread. Add' flavoring. 
When cool spread on cake and sprinkle cocoanut over the top. 

SEVEN MINUTE ICING 

D/4 cups brown sugar, 3 tablespoons cold water, white of one egg. 
Beat seven minutes. Take off stove. Add one teasnoon of baking 
powder and vanilla. 

A GOOD ICING 

Take one cup of white sugar and Y 2 cup sweet cream and cook until 
thick. When it runs from spoon take from stove and let cool a 
little and add one teaspoon vanilla or other flavoring and beat until 
thiek enough to spread on cake. 

ALMOND PASTE 

Blanch 1 lb. Almonds, dry, then grind to a paste. Mix almonds 
with 3 eggs and a few grains salt and sifted icing sugar to a smooth 
paste then knead and shape, 

Mrs. Harvey, 


MISS I. HIMBEAULT. Millinery and Dressmaking. 

Assiniboia, ______ Saskatchewan. 
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THE COUNTRY’S FAVORITE 


Its 

Economical 



Purely 

Vegetable 


Be Sune to use Bakeasy Shortening 
It makes Lighter Cakes and Flakier Pastry 
You Bake with Safety when you use Bakeasy. 


BURNS & CO. LIMITED 


REGINA, 


SASKATCHEWAN 





ASSINIBOIA HOSPITAL WOMEN’S AUXILIARY 


COOKIES 

LEMON SLICE 

1% cup soda crackers, crumbled, % cup flour, 1 teaspoon baking 
powder, y 2 cup cocoanut, % cup butter, 2 tablespoons milk. Mix 
all well and put y 2 of the mixture in a square pan. 1 cup boiiing 
water, 2 tablespoons flour, 1 egg, 1 cup sugar, 1 lemon (rind and 
juice;. Cook this filling and let cool before you make the cake. 
Spread over bottom layer, and add remaining y 2 of first mixture. 
Place in oven to brown, as with matrimonial cake. 

Mrs. R. L. Davidson. 

RASPBERRY BAR 

Rub together: 1 cup flour, 1 teaspoon baking powder ,y 2 cup butter, 
14 teaspoon salt, 1 beaten egg, 1 tablespoon milk. Roll out to fit 
long pan and then spread with raspberry jam (not too thick;. 
Mix: 1 cup sugar, 1 egg, butter size of a walnut, 1 teaspoon vanilla, 

2 cups cocoanut. Spread this all over jam and bake in moderate 
oven. 

Mrs. F. Kissner. 

PORCUPINES 

1 cup chopped dates, 1 cup walnuts, y 2 cup sugar, 1 tablespoon 
butter, 1 egg. Make mixture of above and drop by teaspoons on 
cocoanut and roll into balls. Bake for 12 minutes. 

Mrs. J. E. Barber. 

FRUIT SNAPS 

1 cup butter, 1 teaspoon soda, iy 2 cups brown sugar y 2 cup mol- 
lasses, 3 eggs, 1 cup raisins, 1 teaspoon, each, cloves, cinnamon and 
allspice. Flour to roll out as soft as can be cut, or not so much 
flour and make drop cakes to flatten with fork. 

Mrs. J. R. Coupland. 
GRAHAM MARSHMALLOW ROLLS 
14 graham wafers rolled fine, %cup butter, 1 cup nut meats, x / 2 cup 
thin cream, y 2 cup sugar, 1 cup dates cut in pieces, y 2 cup cocoanut, 
14 or more marsmallows cut in about 3 pieces each. Mix all together, 
then crush a few more wafers and roll into balls, then put in a cool 
place a few hours before serving. 

Mrs. Andrews. 

OATMEAL COOKIES 

3 cups rolled oats, 1 cup flour, 1/3 cup brown sugar, % cup butter, 
1 teaspoon soda in 2 tablespoons water. Roll out thin and scratch 
top with fork. Have oven not too hot. 

Mrs. Basil Williams. 

CHEESE BITS 

14 lb. creamed cheese, % cup butter, 1 cup flour. Mix together 
and roll out thin, cut with small cutter. Bake in slow oven. Put 
together with crabapple jelly. 
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Mrs. P. B. Murphy. 






Black’s Bakery 


Wholesale and Retail. 

BREAD, CAKES AND 
PASTRIES 


Phone 137. Box 146. 

Assiniboia, — Saskatchewan. 


THINGS WE DO 

Marcel Waving, Eyebrow 
Plucking, Bob Curl, Mani¬ 
curing, Shampooing, Facials, 
Scalp Treatment and 

de Graff Permanent Waving 

MADAM GEORGINA 
BEAUTY PARLOR 

Hair Switches Made by 
Experts — High Class Work 
At Moderate Prices. 

Phone 275, 4th. Ave. East. 
Hair Cutting Our Specialty. 


The Gift Shop 

Always a Favorite Place 

Gifts for All Occasions 

We Specialize in Diamonds, 
Silverware and Watches. 

J. (B. MoADAM 

Jeweller. 

Assiniboia, — Saskatchewan. 


WHEN YOU NEED A 
CAR 

Remember 

There is Nothing Better than 
A 

FORD 

Specialized Parts & Service. 

W. W. GARDINER 

Assiniboia, — Saskatchewan. 



ASSINIBOIA HOSPITAL WOMEN’S AUXILIABY 


COOKIES—Continued 


CHOCOLATE INDIANS 


2 squares chocolate, y% cup butter, 3 eggs (well beaten), 1 eup sugar, 
% cup flour, y 2 teaspoon vanilla, 2 teaspoons baking powder, pinch 
salt, y 2 eup nuts. Melt ehocolate, add butter, mix sugar and eggs, 
add flour sifted with baking powder and salt, nuts and vanilla, then 
stir in chocolate and butter. Bake in shallow pan 15 minutes, cut 
in squares while warm, 

Mrs. Sutherland. 

COOKIES 

1 cup granulated sugar, 1 eup butter, 2 eggs, 1 teaspoon vanilla, 

2 teaspoons milk, 1 teaspoon cream tartar, y 2 teaspoon soda, 1 cup 
currants. Cream butter and sugar, add well beaten eggs and vanilla 
and milk. Sift dry ingredients with currants and mix well. Roll 
out and bake in hot oven. 

Mrs. Stroud. 

COCOANUT FINGERS 


1 cup butter, y 2 eup white sugar, 1 wel Ibeaten egg, y 2 teaspoon 
soda in 2 cups flour. Roll thin and cut. Filling: Juice and 
rind of 1 lemon, 1 cup sugar, y 2 cup cocoanut, 1 egg. Cook till 
fairly thick and spread between cookies after they are baked. 

Mrs. J. R. Coupland. 

RADIO COOKIES 


1 eup butter, 1 cup brown sugar, 2 eggs, 2 cups flour, 2 teaspoons 
vanilla, 2 teaspoons Baking Powder, y 2 teaspoon salt. Cream 
butter and sugar, add beaten eggs and vanilla. Sift flour 
and baking powder and salt and add to butter mixture. Form 
in round balls and place on cookie sheet. Press small hole in eentie 
and fill with jam. Bake in moderate oven. 

Mrs. U. 0. Bridge. 

PEANUT COOKIES 


i/ 2 cup butter, 1 cup white sugar, 1 egg, 1 teaspoon salt, x / 2 cup 
milk, 2 cups flour, 1 cup peanuts (shelled), 3 teaspoons baking 
powder. Cream butter, add sugar, beaten egg, mix and sift dry 
ingredients, add milk and peanuts which have been put through tire 
food chopper. Drop from a teaspoon on cookie sheet and bake 
from 12 to 15 minutes. 

Mrs. L. P. wmiom. 

CHOCOLATE DROP COOKIES 


i/ 2 cup butter, 1 cup brown sugar, 1 well beaten egg, y% eup milk, 
iy 2 cups flour, 1 cup chopped nuts, y 2 teaspoon soda, 2 squares 
melted chocolate or 2 tablespoons ground chocolate, 1 teaspoon van-. 
ilia. Cream butter, add sugar gradually, then egg, milk, flour 
mixed and sifted with soda. Stir in melted chocolate, nuts and 
vanilla. Drop by spoonfuls on buttered pan. Bake 400 degrees - - 
10 to 15 minutes. 

Mm Bessie Cummings. 
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OLYMPIA 

THEATRE 

Assiniboia, — — Saskatchewan. 

Southern Saskatchewan’s Finest Theatre 

MUSICAL — DRAMATIC — EDUCATIONAL 

S. H. ROTHSTEIN 

MANAGER 


WHERE PRICE 

and 

SERVICE MEET 
Smith SUPER-SERVICE Station 

ESTABLISHED 1916 — JAS. B. SMITH. 
Everything for the 

MOTORISTS and AGRICULTURISTS 
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ASSINIBOIA HOSPITAL WOMEN’S AUXILIARY 


COOKIES—Continued 

BACHELOR BUTTONS 

1 cup butter, 2 tablespoons sugar, 2 cups flour, 1 egg (slightb 
beaten), y 2 cup sweet milk, 4 teaspoons baking powder, y 2 teaspoon 
salt, 1 teaspoon vanilla. Mix all, then roll thin, cut into 4 inch 
squares and place a spoonful of jam on each square folding each 
corner into the centre. 

Mrs. Basil Williams. 

NORWEGIAN TARTS 

3 4 cup butter or shortening, mix with y± cup McLaren’s cream 
cheese, 2 tablespooxis white sugar, 1 tablespoon brown sugar, 1 egg, 
Vi teaspoon salt, 1 teaspoon vanilla, l / 2 cup milk, 2 cups flour, J 
teaspoon baking powder, mix well, roll out and cut in 3 inch squares. 
Place one teaspoon jam on dough (raspberry or strawberry). We* 
edges and pinch four corners together. 

Mrs. B. L. Davidson. 

r PEANUT BUTTER COOKIES 

1/2 cup each brown and white sugar, y 2 cup butter, y 2 cup peanut 
butter, 1 egg, 1 tsp. vanilla, pinch salt, 1 tsp. soda dissolved in 1 tea¬ 
spoon hot water, 1 rounded cup flour. Drop by teaspoonfuls in 
cookie pans. Press down with a fork. Put V 2 shelled peanut on 
centre of each cookie and bake in quick oven,. 

Mrs. II. J. Lafromboisc. 
PILLED CARAMEL COOKIES 

2 cups brown sugar, % cup shortening, 1 teaspoon salt, 1 teaspoon 
cinnamon, 1 teaspoon soda, y 2 teaspoon cream of tartar, 2 eggs, 4 
cups flour. Method: Cream shortening and sugar. Sift .dry in¬ 
gredients and add well beaten eggs. Mix well and form into rolls 
about two inches in diameter and stand in refrigerator over night. 
In morning slice them and spread the following filling and bake m 
moderate oven. Pilling: 1 cup dates, y 2 cup sugar, 1 cup chopped 
nuts, y 2 cup water. Method: cut dates and add other ingredients 
and cook till smooth paste. 

Miss B. Chambers. 

CHEESE TURNOVERS 

1/2 cup butter, 1/3 package cream cheese, 2 tablespoons cream. Stir 
together until creamy, add one cup sifted flour. Roll out and cut 
with cup. Place tei spoon jelly in centre, then fold over. White 
of egg beaten, brush edges and top. Cook fifteen minutes. 

Miss Ruth Belli 

GINGER COOKIES 

2 cups brown sugar, 1 y 2 cups shortening (bacon dripping is excellent) 

3 y 2 cups molasses, bring to boil and add 2 dessert spoons soda, 3 or 

4 eggs add next, 1 tablespoon ginger, 1 teaspoon cinnamon heaping, 
1 small teaspoon cloves. Flour to make stiff dough suitable for 
handling. 
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CLUB CAFE 


GOOD MEADS & ROOMS 


Phone 109 


Assiniboia, — — Saskatchewan. 


I£ It Is Insurable 

I Will Insure It 


For Pure & Wholesome 


MILK 

Try 

NORGAARD’S DAIRY 


Jesse M. Bright 


J. NORGAARD, Prop. 


Phones 33 and 21 
Assiniboia, — Saskatchewan. 


Phone 175 r 3-1. 
Assiniboia, — Saskatchewan. 



ASSIN IB OIA H OS PITAL WOMEN*S AUXILIARY 


COOKIES—Continued 

CHEESE TWISTS 

2 cups flour, 2 teaspoons baking powder, *4 teaspoon salt, 8 table¬ 
spoons shortening, 1 cup grated cheese, cold water. Mix and sift 
together flour, baking powder and salt. Cut in shortening with a 
knife or rub in with finger tips . Add cheese and enough water 
to hold ingredients together. Chill, roll out thin on a slightly 
floured board. Cut in narrow strips, twist around cruller forms, 
and sprinkle with cayenne. Place on a baking sheet, bake in a hot 
oven (400 eg.), 10 to 15 minutes or until brown. While twists are 
warm slip from the forms. 

Miss Iona Steward. 

MACAROONS 

1 cup brown sugar, 1 tablespoon melted butter, 2 eggs, 1 cup chopped 
dates, 1 cup chopped nuts, *4 teaspoon salt, vanilla. Last add 
beaten egg whites. Drop teaspoonfuls in cocoanut and roll. 

Miss L. Schwartz. 

GERMAN COOKIES 

1 cup brown sugar, 1 lb. butter, 4 eups flour, 2 cups ground rice, 

2 teaspoons soda, 4 teaspoons ground cinnamon, 1 teaspoon 
mixed spice. Mix with milk fairly dry, roll our very 
thin, cut into rounds. Bake. When baked put together with jam 
and ice with white icing. 

Mrs. G. T. Graham. 

COCOANUT KISSES 

2 egg whites, 1 cup sugar, 2 cups cocoanut, 1 teaspoon vanilla. 
Beat egg whites dry ,add sugar gradually, then vanilla and cocoanut. 
Drop from teaspoon on ungreased pan and bake in slow oven 30 
minutes. 

Mrs. G. Stroud. 

BACHELOR BUTTONS 

1 cup brown sugar, 1 cup butter, 1 egg, 2 eups flour sifted with 1 
teaspoon soda, and *4 teaspoon salt, 1 cup crushed nuts , 1 cup 
cocoanut. Roll in balls. Bake at 350 deg. 

Miss Helen Anderson. 

CHINESE CHEWS 

1 cup dates, 1 cup walnuts, y 2 cup flour, 1 cup white sugar, 14 cup 
melted butter, 2 eggs well beaten, % teaspoon salt, *4 teaspoou 
baking powder. Mix all together and spread x / 2 inch thick in 9x9 
pan and bake 35 minutes in moderate oven. 

Mrs. C. Andrews. 

GINGER DROP COOKIES 

1 cup white sugar, y 2 cup lard, y 2 cup butter, 1 cup molasses, I 
teaspoon ginger, 1 egg, 1 cup sour milk, 1 tablespoon soda, flour to 
make a soft dough. Cream sugar and shortening ,add molasses and 
egg, sour milk in which the soda has been dissolved. Add ginger 
to flour. Shape in small balls, flatten and lay on baking sheet- 
Bake in quick oven. 
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Mrs. L .P. Williams. 





City Tailors & Furriers 

Specializing in Custom Mach 
Tailored Garments, for Men 
and Ladies, from high quality 
British woollens. 

Prices Range from 
$21..00 to $65.00. 

We are local agents for the 
Highest grade of Hudson 
Seal Pur Coats, which are 
made to order in the latest 
styles. 

Pur coat remodelling and ail- 
kinds of fur repairs at a very 
reasonable price. 

Our work and fits are 
Guaranteed 

GEO. DOBRESCU 

Assiniboia, — Saskatchewan. 


Where Good Clothes and 
Eats are Sold 


W. J. Kessler 

Assiniboia, — Sask. 



INSURED? 

HERE'S THE POINT 
Insurance is a matter of the 
present — not the future, of 
NOW, not after you are dead, 
cr injured, or your property is 
lost or damaged. It wcn’t do 
any good to be sorry y.u were 
not insured Bettai think abour 
it NOW and let us write you e 
policy before anything Lappens 
to make it too lake. 

FEED J. JONES. 

General Insurance 
Phone 32_Assiniboia. 


McLacMan Dairy 


You can whip our cream 
but 

You cant beat our milk. 


J. R. McLACHLAN 

Prop. 

Phone 175-5 

Assiniboia, — Saskatchewan. 
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ASSINIBOIA HOSPITA L WOMEN’S AUXILIARY 


COOKIES—Continued 

COCOANUT MACAROONS 

Whip whites of 3 eggs very stiff. Mix in 1 cup of granulated 
sugar and boil in double boiler 20 or 30 minutes or until mixture 
sticks well to sides of dish. Mix 1 large tablespoon corn stareu 
with 2 cups of cocoanut. Flavor with vanilla or almond. Mix 
with whites. Takeup small bits and roll. Place on buttered paper 
and bake slowly until a nice brown. 

Mrs. J. Coutts. 

CREAM CAKES 

3 eggs, well beaten with % cup white sugar. Beat about 2 minutes, 
add 3 tablespoons cold water in a cup measure, 1 teaspoon baking 
powder, 1 teaspoon corn starch. Fill with flour, sift into egg mix¬ 
ture and beat well. Fill patty tins about % full and bake in quick 
oven about 15 minutes. When cool, put out centre and fill with 
whipped cream, flavored with vanilla and sweetened with sugar to 
suit taste. ' Mrs. H. E. Ottlaj. 

TRACKETS 

y 2 lb. walnuts (cut coarse), V 2 lb- dates (cut fine), 1 cup sugar, 
3 teaspoons cracker crumbs, y 2 teaspoon baking powder, 6 eggs. 
Method: Beat yolks of eggs and sugar lightly. Add cracker crumbs 
with baking powder. Tbpn add dates and nuts and lastly egg 
whites (beaten stiff). Bake slowly in 2 layers for y 2 hour or more 
and serve with whipped cream. 

. Mrs. A. Mom. 

DOUGHNUTS 

1 cup sugar, 2 tablespoons melted butter, bk teaspoon nulrneg, salt, 

2 eggs, 1 cup sour milk, 1 teaspoon soda, 2 teaspoons baking powder. 
Flour enough to stiffen but not too stiff. 

Mrs. Cavanaugh,. 

CREAM CHEESE PASTRIES 

y 2 cup butter, 3 oz. cheese, 1 cup flour, 2 tablespoons cream, jelly. 
Cream butter and cheese together, sift flour and work butter mixture 
into it, then add cream mixture, mixing well. Turn out on floured 
board and roil to bi inch thickness. Cut out with cookie cutter, 
wet edges with cold water and put a teaspoon jelly in centre and 
fold over pressing edges together. Bake until brown. 

Mrs. Totton. 

BRIDAL GEMS 

1 cup butter, 1 cup fine sugar, 1 egg . 1 cup sifted cake flour, bi 

teaspoon vanilla, 14 teaspoon almond. Cream butter, add sugar, 
slowly, add well beaten egg, sifted frmir, flavoring. Icing:—1 egg 

white, add enough icing sugar to make a thick icing. Spread over 
the rolled cookie dough, sprinkle with chopped almonds. Cut to 
size desired. Mrs. C. T. Graham. 

SHORT BREAD 

I cup butter, y 2 cup sugar, (fruit sugar), 2 cups flour. Mix thor¬ 
oughly and bake in slow oven. Miss Helen Anderson. 
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Compliments of 


SIMMONS LIMITED 

Manufacturers of 

Beds, Springs, Mattresses & Pillows. 

“We Specialize in Hospital Equipment” 



Suftana Billiard Parlor, 
and 

and Barber Shop. 

C. W. VAIL, — Prop. 

Assiniboia, — Saskatchewan. 


Assiniboia Service 
Station. 

B. A. PRODUCTS 
Goodyear Tires and Tubes 
Courteous Service 

R MAZE & SON. 

Assiniboia, — Saskatchewan. 
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ASSINIBOIA HOSPITAL WOMEN’S AUXILIARY 


PUDDINGS AND DESSERTS 

BREAD AND BUTTER PUDDING 
Lay 6 well buttered slices of bread in a pudding dish greased with 
butter and stew with seeded raisins; next beat 3 eggs with 1 cup 
sugar, 1 teaspoon of vanilla crystals, and stir in 1 quart of milk 
and fill dish. Bake in a quick oven for y 2 hour. Use stale breau 
if preferred. 

Mrs. Cheriton. 

PINEAPPLE WHIP 

Juice of 1 tin of pineapple, let come to a boil. Mix y 2 cup of 
sugar, 1 tablespoon butter, 2 eggs, and 1 tablespoon flour, add to 
pineapple juice and cook for a few minutes. When cool add minced, 
pineapple and l / 2 cup whipped cream. Serve with whipped cream. 

Miss L. Schwartz. 

LEMON PUDDING 

Juice and rind of 1 lemon, 1 cup sugar, 2 tablespoons flour, piece of 
butter, 1 cup milk, 2 eggs. Cream butter and sugar, add egg yolks, 
and flour, stir, then add lemon juice and rind ,add milk and beaten 
whites of 2 eggs. Cook 40 minutes in a pan of hot water in oven. 

Mrs. Hadder. 

GRAHAM PUDDING 

l/o cup sugar, y 2 cup molasses, y 2 cup raisins, 1 cup sour milk and 

1 teaspoon soda, 1 well beaten egg, one and one thirds cup graham 
flour, little nutmeg and cassia. Steam 2 hours and serve with 
following sauce. 

Butter Sauce: y 2 lb. butter, 2 cups sugar; beat together till like' 
whipped cream, add 1 tablespoon vinegar or brandy, set in warm 
place and let melt slowly. 

Mrs. J. J. McDonald. 
HONEY ALL-BRAN PUDDING 

*4 cup butter, two thirds cup honey, .1 egg (well beaten), y 2 cup 
milk, i/ 2 cup Kellogg’s All-Bran, 1 cup fiour, y 2 teaspoon soda,? 
1/2 teaspoon salt, 1 cup raisins. Cream butter and honey together-, 
add egg, milk and All-Bran. Sift dry ingredients and mix with 
the raisins, add to first mixture. Combine thoroughly and put into 
greased mold; cover tightly, and steam for 2 hours. Serve with 
hard sauce. Serves 6. 

Mrs. O’Connor. 

CORN FLAKE PUDDING 

2 lbs. cooking apples, 3 cups corn ftkes, y 2 cup sugar, y 2 cup 
chopped nuts, *4 cup raisins, 1 teaspoon cinnamon, 2 tablespoons 
butter. Peel, core and chop apples. Cover buttom of baking dish 
with bits of butter and buttered corn flakes. Add layer of apples, 
sprinkle with cinnamon and sugar and dot with butter, then nuts 
and raisins. Repeat until all ingredients are used, making top layer 
of corn flakes. Dot with butter and cover. Bake in moderate oven. 

Miss B. Chambers. 
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ATTENTION GOOD COOKS! 


BUY AT GELTNER’S 


You cannot purchase better quality groceries and 
your saving is in our Low Price. 


We Carry A Full Line of General Merchandise for 
The Whole Family 

WE SOLICIT YOUR PATRONAGE. 


GELTNER’S GENERAL STORE 


PHONE 253, 


ASSINIBOIA, SASK. 



ASSINIBOIA HOSPITAL WOMEN’S AUXILIABY 


PUDDINGS and DESSERTS— Continued 

DATE PUDDING 

1 cup dates, 1 cup nuts, 1 cup sugar, 3 eggs beaten separately, 1 
teaspoon baking powder ,2 tablespoons flour. Mix dates, nuts and 
sugar. Add baking powder and flour and bake 20 minutes in a 
hot oven. Serve with whipped cream. 

Mrs. M. 6. Forler. 

JELLIED APPLES 

10 apples, one and one third cups sugar, 2 tablespoons butter. 
Slice apples thin, put in layers in baking dish with sugar for top 
layer. Dot witn butter, cover and bake in moderate oven until well 
done. Let cool and serve with whipped cream. 

Mrs. Moss. 

HALF-HOUR PUDDING 

\ cup flour, 2 teaspoons baking powder, Yi cup brown sugar, 1 cup 
raisins, pinch nutmeg. Mix with milk to a cake batter. Pour 
into buttered dish. Then mix 1 cup brown sugar, 2 tablespoons 
butter, 2 cups boiling water. Pour liquid over batter and bake 
V 2 hour. Mrs. C. T. Graham. 

DATE TORTE 

4 eggs, 1 cup sugar, 1 cup bread crumbs, 1 teaspoon Baking Powder, 
1 package dates pitted and halved, 1 cup walnut meats, 1 teaspoon 
vanilla. Beat eggs and add sugar gradually, all vanilla. Add 
bread-crumbs which have been mixed with baking powder. Add nuts 
and dates which have been cut fine. Mix well and bake in greased 
cake tin in moderate oven for about 35 minutes. Serve with ice 
cream or whipped cream. 

Mrs. J. A. Ludlow . 

PINEAPPLE DELIGHT 

One cup rice. Boil in salt water until tender and drain. Add 
one can crushed pineapple, 1 lb. marshmallows (cut in fourths). 
One-half pint whipped cream, let stand 4 hours. Add more whipped 
cream when ready to serve. 

Mrs. T. H. West. 

DESSERT 

5 bananas, sliced, % cup brown sugar, \y 2 cups bread crumbs, % 

teaspoon cinnamon, 2 tablespoons butter, juice of 1 lemon. Mix 
sugar, crumbs and cinnamon. Marinate bananas in lemon juce. 
Arrange alternate layers of bananas and crumbs mixture in buttered 
dish. Dot with butter and top with crumbs. Bake in moderate 
oven for y 2 hour. Mrs. B. C. Bridge. 

DATE PUDDING 

Make batter of the following and put in deep baking dish: 1 cup 
dates, 1 cup flour, y 2 cup sugar, y 2 cup milk, 2 teaspoons baking 
powder. Make syrup of 1 cup brown sugar, 2 cups boiling water, 
1 tablespoon butter. Boil 10 minutes and pour over above batter 
and bake. 
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Mrs. J. E. Barber. 





YOU’LL 

ENJOY 

SHOPPING 

FROM 



Y) 

CATALOGUE 


-HHI8lg^a«H- 


T. H. Sutherland 

Phone 69 
Agent for— 

NORTH STAR OIL CO. 

Pull line of products — in¬ 
cluding the High Grade 
¥m. Penn and Quaker 
State Oils. 

Also 

MASSEY HARRIS CO. 

With our famous new mod¬ 
el Tractors, Combines, 
Farm Machinery and Wind 
Mills. 

Assiniboia, — Saskatchewan. 


THE 

Assiniboia Times 

Subscription: Canada $1.50. 

Foreign $2.00. 


No greater courtesy can be 
shown your guests than to 
have their names appear io 
the home paper. Call ar. or 
phone the Times Office when 
you have a news item.-Thanks 


W. W. STEWART 

Proprietor 

Phone 56, Assiniboia. 




ASSINXBOIA HOSPITAL WOMEN’S AUXILIARY 


PUDDINGS and DESSERTS— Continued 

GRAPE-NUT PLUM PUDDING 

1 package lemon jello, 1 pint boiling water, pinch salt, % cup 
chopped raisins, % cup chopped walnuts, % cup cooked prunes, *4 
cup citron peel,, % cup grape-nuts, y 2 teaspoon cinnamon, *4 tea¬ 
spoon cloves. Dissolve Jello in boiling water, when slightly thick¬ 
ened add fruit, etc. Chill until firm. Serve with whipped cream 
flavored with nutmeg. Serves 8. 

Mrs. P. B. Murphy. 
STEAMED CHOCOLATE PUDDING 
11/2 cups flour, 3 teaspoons baking powder, V 2 teaspoon salt, 2 table¬ 
spoons Cocoa, 2 tablespoons sugar, 2 tablespoons melted butter, % 
cup milk. Sift all dry ingredients together, add melted butter and 
milk. Place battei in greased tin and steam 1 hour. Serve with 
hot pudding sauce. 

Mrs. L. P. Williams. 

CHERRY PUDDING 

1 cup sugar, 1 cup flour, 1 cup cherries, and cherry juice, 1 cup 
nuts, 1 egg, 2 teaspoons melted butter, 1 teaspoon soda (dissolved). 
Rake 30 minutes. Serve with a pudding sauce. 

Mrs. Sutherland. 

ORANGE PUDDING 

1 cup white sugar, 1 tablespoon flour, 1 egg, 1 cup water. Boil 
until thick; then pour over 3 or 4 oranges cut up fine. Let cool 
and add y 2 cup whipped cream. 

Miss Helen Anderson. 

CARROT PUDDING 

1 cup carrots grated, 1 cup apples, chopped, 1 cup sugar, 1 cuPsuet, 
put through chopper, 1 teaspoon cinnamon, y 2 teaspoon soda sifted 
with 2 cups flour. .Steam 3 hours. Serve with any pudding sauce. 

Mrs. II. J. Lafromboise. 

DATE PUDDING 

1 cup flour, 2 teaspoons baking powder, V 2 cup sugar, y 2 cup sweet 
milk, 1 cup chopped dates. Put in baking dish and pour over the 
following mixture: 2 cups hot water, 1 cup brown sugar, 2 table¬ 
spoons butter and vanilla. Bake in moderate oven for about 40 
minutes. 

Mrs. Moss. 

ORANGE WHIP 

1 egg, 1 cup of sugar, 3 tablespoons flour, % cup of cold water. 
Mix together and cook until thick. Take from stove and add 3 
oranges which have been peeled and cut fine. When cool add % 
cup cream which has been whipped. Chill. Serves five. 

Miss Doris Totton. 

MAPLE ICE CREAM 

y 2 cup Maple Syrup boiled, add 2 eggs (yolks) while boiling. Fold 
in beaten whites when cool. y 2 pint whipped cream. Set outside 
to freeze, add walnuts if desired. 


Mrs. Andrews. 





THE PROOF 


OF 

THE PUDDING 


LIES IN THE EATING 


Tibe Proof of the Garment Lies in the Long Wear 
and Appearance. 


We are constantly striving to combine these two 
essentials. 


At Prices That Will Win and Hold Your 
Patronage. 

A. J. WYMAN & CO. 

DEPT. STORE, — — ASSINIBOIA, SASK. 


The Co-operative Way Is The Best. 

HELP THIS SOCIAL MOVEMENT 


TO FARMERS and BUSINESS MEN: 

Patronize your own organisation and bring 
Prosperity to Your District. 

Pool Elevator handle Coal and Wood for The 
Consumer’s Co-op. 

Saskatchewan Pool Elevators. 

Per: The Assiniboia Wheat Pool Committee 
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ASSINIBQIA HOSPITAL WOMEN’3 AUXILIARY 


PUDDING SAUCES 

HOT CHOCOLATE SAUCE 

li /2 cups sugar, y 2 cup water, V 4 . cup rich milk or water 4 squares 
unsweetened chocolate. y 2 teaspoon vanilla. Let sugar and watpr 
boil in a saucepan for 5 minutes. Cool partly and gradually stir 
in the chocolate which has been melted in hot water. Add the 
vanilla. Place in a double boiler or in a pan over hot water until 
ready to serve. At the last moment, add the milk. (If to be used 
with ice-cream, use water instead of milk.) 

HOT MAPLE SAUCE 

y 2 cup water, y 2 cup English walnut-meats, 1 lb. (2 cups), maple 
sugar or 2 cups brown sugar. Add the water to the maple sugar 
and boil until it reaents tne “tnread ' stage. auu inc Hngnsn 
walnut-meais broken into small pieces. 'ibis sauce is good with 
vanilla ice-cream, blanc mange, or custard. 

HARD SAUCE 

1/3 cup butter, 1 cup powdered sugar, 1 teaspoon vanilla or other 
flavoring. Cream the butter until very soft, then add the sugar 
and the flavoring. Set in cool place until required for use. A 
grating of lemon rind or nutmeg, or a sprinkle of powdered cinna¬ 
mon may be used instead of vanilla. Cream or milk may be added, 
with more sugar to make more sauce. This sauce may be used with 
hot pudding of any kind. Granulated sugar, brown sugar or 
maple sugar may be substituted for the powdered sugar. 

BERRY SAUCE 

2 cups berries, 1 tablespoon butter, 1 y 2 cups powdered sugar, 1 
tablespoon granulated sugar, 1 egg-white. The small fruits, such as 
raspberries, blackberries or strawberries, make most satisfactory 
s. uce for puddings. Place the berries in a bowl, add a tablespoon 
of granulated sugar adn mash slightly to draw the juices out, setting 
the bo 7.1 Li a moderately warm room. Beat the butter to a cream, 
add the powdered sugar and when thoroughly mixed add the beaten 
white of the egg. Combine with the mashed berries just before 
serving. Serve with iocream, berry puddings or cottage pudding. 

LEMON SAUCE 

y 2 cup sugar, 1 tablespoon corn-starch, 2 tablespoons lemon juice, 
nutmeg, 2 tablespoons butter, 1 eup boiling water. Mix the sugar 
and corn-starch, add the boiling water and a pinch of salt and boil 
until thick and clear. Continue cooking over hot water for 2n 
minutes. Beat in the butter, the lemon juice and nutmeg, A 
grating of lemon-rind may be added. 
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ASSINIBOIA MACHINE SHOP 

GRAY & McIVOR 

Machine Work, Oxy-Welding, Blacksmithing 


Ladies, when in trouble with your Household Equipment, such 
as stoves, washing machines, sewing machines, etc., give us a 
call. 

We have the latest in cylinder boring equipment, also pistons 
and rings. 

When it is magnetos we have the parts to repair them. We also 
turn crankshafts and fit undersize bearings or rebabbit any 
Kind or size bearings. 

We also stock valve inserts for any head. 

In fact any machine work or welding is our business. 

PHONE 222, — — ASSINIBOIA, SASK 


THE 

Shoe Hospital 

1. Where the making and re¬ 
pairing of all shoes is a 
science. 

2. Only the finest of leather 
is used with the price the 
lowest. 

3. To your thousands of steps 
a day we bring you a com¬ 
fort and pride. 

4. Special Service to. mail or¬ 
ders. 

WM. HORDENCHUK 

Centre Street, Box 144. 

Assiniboia, — Saskatchewan. 


Stationery, School Supplies, 
Toys, Novelties, Notions, 
Periodicals & Confectionery. 

The VARIETY STORE 

M. WISE, Prop. 
Assiniboia, — Saskatchewan. 


JACK WALDMAN 

We buy Hides, Furs, Horse 
Hair, Bottles, Metal and 
Wrecked Cars 

Second Hand Furniture 
Bought and Sold. 

New & Used Car Parts to Sell 
Phone 290, Assiniboia, SasK. 



4.SSINIB0XA H0SPCT4L WOMEN’S AP^gLUgY 


PUDDING SAUCES— 'Continued 

FOAMY SAUCE 

1/2 cup butter, 1 cup confectioner's sugar, 1 egg, 2 tablespoons hot 
water, 1 teaspoon vanilla. Cream, tbe butter and gradually add 
the sugar, the egg, well beaten, and the hot water. Heat over hot 
water, beating continually until it thickens. Add the vanilla and 


PLUM PUDDING SAUCE 

1/4 cup butter, 1 cup powdered sugar, 2 tablespoons cider, 2 eggs, 
1/2 eup rich milk or cream, Cream the butter and powdered sugar. 
Add the cider and the well-beaten yolks of the eggs. When well 
mixed, stir in the milk or cream.. Cook in a double boiler until 
it is as thick as a custard and then gradually pour it into the beaten 
whites of the eggs, beating constantly. 


J. L. MacKENZIE 


Saskatchewan. 





Confidence 


^■TURNING over the pages of an old volume the other 
day, we came across a glowing pearl of wisdom in 
the shape of a proverb, which we think particularly 
applicable to us and to our business: 

“He who gaineth Confidence, also accepteth a Trust.” 

We have said before in these writings that one of the 
greatest, if not the greatest, of all EATON’S assets is 
the CONFIDENCE of the West—confidence based on 
more than twenty-five years’ mutual respect, each for 
the other. But the story does not end there. For just 
as we appreciate the value of this confidence, so also do 
we realize the importance of the TRUST which that 
confidence imposes on us. Very seriously we accept 
that trust and see to it that it is rigidly kept in every last 
detail. The efforts we put forth to secure for you the 
finest in values that the markets of the world have to 
offer—the unceasing vigil which our Research Bureau 
keeps over the quality of everything we offer—the 
EATON guarantee itself — “Goods Satisfactory or 
Money Refunded”—are all merely features of our great 
determination that the confidence of the West in 
EATON’S, and EATON’S way of doing business, shall 
not be misplaced. 


^T. EATON Cfc— 

WINNIPEG CANADA 
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ASSINIBOIA HOSPITAL WOMEN’S AUXILIARY 


PIES 


DEPRESSION PLUM PIE 


Pastry: iy 2 cups of flour, *4 cup Bakeasy Shortening, *4 cup butter. 
Rub to fine crumbs, moisten and mix with only sufficient water to 
hold together. Roll and line deep pie pan. 

Fill pie shell with 1 y 2 cups sliced apples mixed with V / 2 cups prune 
plums, (cut in pieces) and % cup sugar. Cut strips of pastry and 
fix in ciiss cross fashion over the top. Crimp edges with a fork. 
Bake in quick oven to start and finish slowly so that fruit is well 
cooked without boiling over. 


Mrs. J. M. Bright. 

c~L y v p£l A ™ ^ ^ 

Prepare a crust of nch pastryt, and into this spread 2 riced bananas J/ 
and cover with the following:—1 cup sugar, ] /2 teaspoon salt, 2 r 
unbeaten egg whites—beat together until frothy, add Vs tsp. almond /t, A 
extract. Bake for about 20 minutes'in fairly hot oven. Chill. | 

Top with whipped cream, flavored with vanilla. Dot top with cur- u. 
rant jelly, sprinkle with chopped nuts. Lc 0cJ & * 

Mrs. A .i J. Fraser. 


PIE CRUST 

1 lb. lard, 1 cup boiling water, 1 teaspoon salt, 6 eups flour. 

Pour boiling water over lard and mix until creamy add salt. Mix 
in flour one cup at a time and mix thoroughly. Do not put in 
flour until first mixture is quite cool. 

Mrs. L. P. Williams. 


FLAPPER PIE 

14 only Graham wafers (ro’l.xl *4 cup melted butter, 

fine). y 2 teaspoon cinnamon. 

V 2 cup gran, sugar or brown sugar 
Mix together and remove y 2 cup of mixture for top of pie, using 
the balance to line the bottom of the tin. Then add filling made 
as follows: 

2 cups milk cup Granulated Sugar. 

2 egg yolks 1 teaspoon Vanilla 

2 Tablespoons corn starch. A lemon filling is good too. 

Cook until thick and spread while hot. Then beat 2 egg whites 
stiff and beat in three tablespoons icing sugar, and spread on top of 
the filling. Then sprinkle over top remainder of crumbs and bake 
in a slow oven at 250 degrees for 20 minutes. 

When cold cut and serve, with whipped cream if desired. 
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I. B. C. 



IMPERIAL OIL COMPANY 
LIMITED 


Beaver Soap and Chemicals Limited. 

WINNIPEG, MANITOBA. 

Specialists in Hospital Laundry Equipment and 
Supplies 

Offices and Stocks at 

WINNIPEG, CALGARY, VANCOUVER. 
Agents for 

BEAVER LAUNDRY MACHINERY COMPANY 
LIMITED. 

Toro'nto, ^Ontario. 
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JISSINIBOIA_ HOSPITAL WOMEN’sAUXILIARY 


PIES—Continued 

BLUEBERRY CREAM PIE 

Beat the yolks of 2 eggs, add % cup sugar, 2 large cups of blue¬ 
berries, 1 teaspoon lemon juice, 2 level tablespoons flour, pinch of 
salt, and *4 cup thick cream. Turn into pastry and bake. Use 
whites of eggs for the top of the pie. 

Mrs. J. R. Coupland. 

^ LEMON PIE 

IN 2 eggs 3 tablespoons boiling water. 

1 cup sugar Grated rind and juice of 1 lemon, 

t tablespoon butter. 

Beat yolks of eggs until thick; gradually add *4 cup sugar and mix 
thoroughly, aid juice and rind and boiling water slowly. Cook in 
a double boiler to a thin custard. Add butter; beat whites of 
eggs until firm, fold in remaining (4 cup sugar, then fold one half 
of this meringue into custard. Fill a baked pie shell and cover 
the top with the remaining meringue. Brown slightly. 

Miss Ruth Bell . 

ORANGE PIE 

Juice and grated rind of 1 orange, small % cup of sugar, yolks of 
2 eggs, 1 tablespoon corn starch, made smooth with milk; butter size 
of chestnut; 1 cup milk. Cook till thick stirring all the time, use 
whites of eggs for top of pie. 

Mrs. J. B. Coupland. 

PUMPKIN PIE 

Beat together yolks of four eggs and 1 cup of sugar. Add one 
pint of milk. one pint pumpkin. *4 teaspoon cinnamon, % tea¬ 
spoon mace, Vi teaspoon nutmeg. Beaten whites of four eggs. 
Pour jnto pastry shell and bake. 

\ X Miss Schwartz. 

^ ' RHUBARB PIE 

* 2 cups diced rubarb, 2 egg yolks, 1 cup sugar, 2 tablespoons flour 

sifted. 

Pour boiling water over rhubarb. Let stand a few minutes then 
drain and add sugar, beaten egg yolks and flour. Place in pastry 
lined pie plate. Bake in a quick oven (450 deg.) for 10 min. 
Reduce heat to 325 deg. and finish baking. If desired make a 
meringue of egg whites, V 2 cup sugar, 1 teaspoon lemon juice and 
spread over pie and brown. 

Mrs. W. J. Kotte 

MINCEMEAT (English) 

2 lbs. raisins. 2 lbs. currants. 

1 lb. citron peel 2 lbs. suet. 

S or 10 apples. 1 cup walnuts. 

Put all through meat chopper. 

Add vinegar, choke cherry wine or other fruit juices. Allspice 
cloves, to taste. Mix thoroughly and cook very slowly on back of 
stove for 3 hours. 
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Mrs. L. Gullivan. 



GARTER & WRIGHT 
LIMITED 

The Rexall Stone 
Druggists and Stationers. 
Assiniboia, — Saskatchewan. 


The 

f&luebird Coffee Shop 

Michal Palo, Proprietor. 
Eat Here and Keep Your 
Wife for a Pet. 


Delicious Lunches. 
Appetizing Meals 
And the Prices so Pleasing. 
Centre St., Assiniboia, Sask. 


COMPLIMENTS 

of 

BOWMAN’S APRON AND 
UNIFORM SHOP. 

VANCOUVER, — — — B. C. 


Good Tasty Meals 

THE PARIS CAFE 
AND HOTEL 


JOHN HAJNIK 

Shoes Made to Order. 


Centre Street, Phone 109. 


High Class Repairs 


Assiniboia, — Saskatchewan. 


Assiniboia, — Saskatchewan. 
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ASSlNlgOU HOSPITAL WOMEN’S AUXILIARY 


SALADS 

SALAD DRESSING 

2 eggs, 1 cup sugar. Beat eggs and sugar well. Add V 2 teaspoon 
mustard, y 2 cup brown vinegar (dilute if white). Add butter the 
size of an egg. Boii until thick, stirring carefully. 

Miss Bessie Cummings. 
VELVET SALAD DRESSING 

^4 cup white sugar, 1 tablespoon flour, D/a teaspoons Keen’s Mus¬ 
tard, 1/2 cup vinegar, 1 cup sweet milk, 3 or 4 egg yolks, 1 teaspoon 
butter. Mix well together the sugar, flour and mustard, then add 
vinegar and stir tid smooth. Put in double boiler and heat. Add 
egg yolks and milk beaten together. When cooked, add butter. 
Stir while cooking. 

Miss Emilia M. Junker. 

SHRIMP SALAD 

1 quart tomatoes, D/i cups water, l l /> teaspoons salt, small teaspoon 
of black pepper, 10 cloves, 3 bay leaves, 1 tablespoon white sugar, 

1 teaspooon mustard, 1 medium onion (cut). Boil all these ingred¬ 
ients and strain. Dissolve 1 whole box of gelatin in tomato juice. 
Then add 2 cans shrimps, y 2 eup celery (cut up), olives or Ismail 
can pimento (cut up). Put into moulds to cool and set. - Serve 
on lettuce with dressing. 

Mrs. Alf. Moen. 

SHRIMP A LA NEWBURG 

2 cups shrimp (or 1 cup shrimp and 1 cup cooked diced celery), 2 
tablespoons butter, y> cup milk, 2 egg yolks, 1 tablespoon lemon 
juice, y 2 teaspoon salt, pinch of cayenne. Melt butter, add shrimp; 
heat 3 minutes. Add seasoning and lemon juice. Cook 1 minute. 
Add beaten egg. Cook until thickened. Serve on toast. 

Mrs. B. L. Davidson. 

STUFFED TOMATOES 

6 tomatoes of equal size, IV 2 cups bread crumbs, salt and pepper, 
1 tiblespoon sugar, y 2 teaspoon sage, 2 tablespoons butter. Cut 
off stem e ;d < f tomato, remove contents, being careful not to break 
the walls of the tom 1 to. Make stuffing of the centers of tomatoes, 
crumbs, seasonings and butter. Fill tomato cases full of dressing; 
place a small piece of butter on top of each. Bake in moderate 
oven until tender. 

Mrs. J. Moss. 

TUNA FISH SALAD 

1 can Tuna fish, 1 teaspoon salt, 1 small onion (if desired), 2 pieces 
celery (cut fine), 8 green olives (cut fine), 2 hard boiled eggs (cut 
up). Mix with salad dressing and serve on lettuce. 

Mrs. A. N. Kessler. 
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LA SALLE HOTEL 

REGINA. 

Most Modern, Strictly Fireproof. 
Reasonable Rate, $1.25, $1.50, $2.00, $2.50 



Modern Permanent Waving 

With Thermique Heaterless 
Machine. 

MRS. W. F. LAIDLAW 

5th Ave. East. 

Phone 116 for prompt service 
Assiniboia, — Saskatchewan. 


R. H. STANLEY 


R. H. NEWCOMBE 

Agent. 

Case Quality Machinery and 
Bosch Magnetos, 
j Assiniboia, — Saskatchewan. 




ASSINIBOIA HOSPITAL WOMEN’S AUXILIARY 


SALADS—Continued 

IMPERIAL SALAD 

1 level teaspoon gelatin, 1 can of pineapple syrup, 2 tablespoons 
lemon juice, ^ cup sugar, 1 egg yolk, y 2 cup cream (whipped), 2 
cups suredued cabuage, 1 cup pineapple (cut in fine pieces), 1 cup 
marshmallows (cut fine), salt. Soak gelatin in pineapple juice for 

5 minutes. hut in couble boiler with lemon juice and heat until 
dissolved. Beat egg yolk with sugar and salt, and gradually add 
to mixture. Stir until thickened slightly. Cool. Fold in cream. 
Add pineapple, cabbage and marshmallows. Turn into wet mold. 

Mrs. J. Coutts. 

TOMATO AND CELERY SALAD 

6 tomatoes, 2 cups celery (cut fine, mayonnaise dressing, lettuce 
leaves. Select firm tomatoes; cut slice from top of each, scoop out 
seeds and soft pulp. Mix celery with dressing and fill tomatoes. 
Place cn ictoice leaves and serve. . 

Mrs. Moss. 

CHICKEN AND PINEAPPLE SALAD 
3 cups diced cooked chicken, 1 cup shredded almonds (browned in 
a little butter), 1 cup diced celery, 1 cup shredded pineapple. Com¬ 
bine all and add Salad dressing and let stand 1 hour or so. Serve 
on lettuce leaves. Serves 12. 

Mrs. P. B. Murphy. 

CHICKEN SALAD 

1 tablespoon gelatin, *4 cup cold water, 1 cup salad dressing, 2 cups 
cooked chicken (diced), y 2 cup chopped celery, 14 cup chopped 
pimento. Soak gelatin in cold water and dissolve over hot water. 
Add to salad dressing. Fold in chicken, celery and pimento, and 
add more salad dressing, if necessary. Chill in single large mould 
or individual moulds. Serve on lettuce leaf and garnish with 
pickles, olives or radishes. 

Mrs. Chas. J. Lee. 
VEGETABLE SUPPER SALAD 
1 package lemon gelatin, 2 cups boiling water, 2 tablespoons vinegar, 
1 teaspoon salt, 1 cup chopped celery, 1 cup shredded cabbage, x / 2 
cup grated carrots, 1 green pepper (chopped). Dissolve gelatin 
in boiling water. Add vinegar and salt. Cool. When mixture 
begins to thicken, fold in vegetables and turn into mold. Serve 
on crisp lettuce leaves. 

Mrs. Chas. J. Lee. 

CHRISTMAS SALAD 

Make tomato jelly salad, and jellied cabbage salad. Color it a pale 
green and mould mixtures in separate pans (shallow). To serve, 
cut each jelly in rectangular shapes. Garnish the red jelly with 
strips of green peppers and jelly with strips of pimento, arranging 
strips to simulate the ribbon on a Christmas package. Sprigs of- 
holly may be placed where the pimento strips or pepper strips cross. 
Place on a bed of lettuce. 
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Mrs. L. Harvey. 




HAVE YOU TRIED? 


The British American Oil Co’s 
Products 


Refiners and Distributors of Quality 
Petroleum Products 


B. A. Ethyl Gasoline 
Never Ncx Gasoline 
Super Power Gasoline 
British Motor Gasoline 
Lighting Naptha Gas. 
Powerlitc Kerosene. 


Autolene Lubricant Oils 
All Grades 

Pennzoil, ioofo Pennsyl¬ 
vania Oils, All grades 
Floor Oils 

Cream Separator Oils 
Harvester Oils 
Steam Cylinder Oils 


And Greases, For All Needs of Cars 
or Tractors 


YOUR PATRONAGE IS APPRECIATED BY US 


The British American Oil Co. Ltd. 

L. T MATASKY, — AGENT. 

PHONE 229. 


Assiniboia, 


Saskatchewan. 



ASSINLBOIA HOSPITAL WOMKn’s AUXILIARY 


SALADS—Continued 

TOMATO JELLY 

1 tablesoon gelatin, y^ cup cold water, 2 cups canned tomatoes, 1 
tablcspcon vinegar. Few grains salt and cayenne and paprika. 
V -2 bay leaf (optional). Soak gelatin in cold water 5 minutes. 
Mix remaining ingredients, except onion and vinegar and let bod 
10 minutes. Add soaked gelatin and stir until gelatin is dissolved. 
Thin add onion and vinegar and strain. Turn in wet moulds and 
chill. 

Mrs. L. Harvey. 


CANDLESTICK SALAD 

6 sliced canned pineapple, 3 bananas, 6 marachino cherries, 1 green 
pepper, 2 tablespoons lemon juice. Cut each banana in half cross¬ 
wise and roll in lemon juice. Fit a banana into the hole of each 
pineappe slice and decorate top with cherry. Cut pepper in thin 
strips and place a curved strip at the side of each banana to rep¬ 
resent the handle. Arrange on shredded lettuce and serve with 
French dressing. Serve six. 

Miss B. Chambers. 


SUNSET SALAD 

1 package lemon Jello (dissolved in 2 cups hot water), 2 tablespoons 
vinegar, y 2 cup sugar, 1 teaspoon salt. Set in a cool place. When 
it begins to thicken, put in 1 cup of crushed pineapple and 1 cup 
grated carrots. Let it harden and serve with a dab of mayonnaise. 

Mrs. Cavanaugh. 


STUFFED TOMATO SALAD 

y 2 cup diced pineapple, 6 tomatoes, y 2 cup chopped nuts. Remove 
pulp from tomatoes. Chill and sprinkle with salt and pepper. 
Fill with pulp combined with pineapple and nuts. Add French 
dressing. Serve on lettuce. 

Mrs. R. Bond. 


OLIVE RELISH 

1 package Lime Jello, 1% cups boiling water, *4 cup vinegar, dash 
of salt, % cup of stuffed olives (sliced), y 2 cup sweet pickles. 
Chill in small moulds, serve with meat or chicken on lettuce. 

Mrs. A. J. Fraser. 
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Saskatchewan Poultry PoolLimited. 


A Cooperative Organization Established in the 
Province of Saskatchewan to Serve Egg and 
Poultry Producers. 


Information concerning your marketing problems is 
available by writing our Head Office at 3(i Canada 
Life Building, Regina. Pamphlets supplied relative, 
to the care of eggs and preparation of poultry tor 
market. 


Eggs and poultry are bought to comply with Cana¬ 
dian Government Standards, and you are assured of 
highest market prices at all times. 


If you are not at present a shipper to the Egg and 
Poultry Pool we invite you to write us for full 
particulars. 


Your Patronage and Support is Respectfully Solicited 

Saskatchewan Poultry Pool 

LIMITED 

Assiniboia, — — — Saskatchewan. 
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ASSIN1BQIA HOSPITAL WOMEN’S AUXILIARY 


SUPPER DISHES 

CASSEROLS OF BEEF AND LIMA BEANS 

1 lb. of Chuck, round or shank of beef (free of bone), 1 pint dried 
Lima beans, 14 teaspoon baking soda, 3 tablespoons flour, 2 teaspoons 
salt, 14 teaspoon pepper, y% cup sliced onions, ^4 eup shortening 
(butter vegetable shortening, etc.), 1 cup canned tomatoes. Soak 
the beans over night, drain, cover with fresh boiling water, add the 
soda and boil for half an hour. Drain again. Cut the beef into 
cubes and roll in the flour which has been mixed with the salt and 
pepper. Brown the beef and onions in the melted shortening. 
Place in a Casserole in alternate layers with the beans and tomatoes. 
Add enough boiling water to barely cover. Cover tightly and bake 
for 214 hours in slow oyen (325F), adding more water if necessary. 

Mrs. Basil Williams. 

SALMON ROLL 

Make a rich biscuit dough and roll out y% inch thick, spread with 
red salmon and roll like jelly roll. Bake and serve hot with cream 
sauce. .Chicken may be used instead of salmon. 

Mrs. J. E. Barber. 

CHICKEN SOUFFLE 

2 cups milk, 1 tablespoon butter, 1 tablespoon flour, y 2 teaspoon 
salt, y 2 teaspoon pepper, y 2 cup breadcrumbs, 2 cups chopped 
chicken, 1 tablespoon chopped parsley, 6 or 8 drops onion juice, 3 
eggs. Put milk on in double boiler. Melt butter, flour, salt and 
pepper and coak slowly until frothy, add milk slowly. Then add 
breadcrumbs and cook 2 minutes. Add meat, chopped parsley, 
onion juice and beaten yolks of eggs. Cook slightly and fold in 
the well beaten whites of eggs. Pour in a buttered dish and set 
in a pan of hot water and bake in quick oven for 20 to 30 minutes 

Mrs. L. 11. Smith. 

DELMONIC POTATOES 

2 cups cold boiled potatoes cut in cubes, D/4 cups white sauce, U.4 
eups grated cheese, 1/3 cup buttered bread crumbs, % teaspoon salt, 
a little pepper. Put half the potatoes in a baking dish. Pour 
half the eauee over them. Add half the grated cheese, sprinkly 
with salt and pepper. Put in the remaining potatoes, sauce and 
cheese. Cover with buttered bread crumbs and bake in moderate 
oven until well heated and browned. 

Mrs. J. Coutts, 

TURKEY IN POTATO NESTS 

Bake large potatoes. Cut in halves, lengthwise, scoop out and half • 
fill the shell with creamed turkey or chicken. Mash and season 
the potato and pile on top of the meat. Put iu hot oven and brown. 

Mrs. B. Bond, 





CLARKE SCOTT & CO. 

DEPARTMENT STORE 

The Store that has stood t'he Test of Years. 

A Convenient and Economical Store to Buy Your 
Needs -• 

—in— 

MEN’S WEAR, BOOTS AND SHOES, FANCY 
& STAPLE DRY GOODS, GROCERIES & FRUITS 

We Respectfully Solicit Your Business. 
Assiniboia, — — — Saskatchewan. 


FOR YOUR 

HARDWARE NEEDS 

ALWAYS CALL HERE 

We Specialize In 

TOYS AT XMAS 

And You Are Always Assured of a Real Selection 
At Competitive Prices 

LEWIS HARVEY 

Phone 37 — ASSINIBOIA. Sask. — Residence 231. 
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SUPPER DISHES—Continued 

TOMATO AND TAPIOCA SCALLOP 
3 tablespoons minute tapioca, 1 tablespoon sugar, y 2 teaspoon pepper, 
y 2 teaspoon salt, V 2 onion, 1 tablespoon butter, 2 cups canned toma¬ 
toes. Cook 10 minutes in double boiler. Mix together 1 cup 
celery (not too fine), y 2 cup bread crumbs, 2 tablespoons butter. 
Place in baking dish in layers. Cover with buttered crumbs. Bake 
y 2 hour in moderate oven. 

Mrs. F. Kissner. 

SPANISH RICE 

1 cup rice (soaked and cooked), 1 can tomatoes, 1 small onion, 2 
tablespoons cheese (grated). Mix all together and bake in oven 
one hour or until rice is done. 

Miss Ruth Bell, 

CHICKEN CROQUETTES 

Boil a cup of milk with a lump of butter as large as an egg and a 
tablespoon'of flour; when cool add pepper and salt, a bit of minced 
onion, 1 cup of bread crumbs and 1 pint of finely chopped chicken; 
lastly beat 2 eggs and beat in form of balls, roll in eggs and cracker 
crumbs and fry. 

Mrs. O’Connor. 


PIGS IN CORN 

Slice potatoes as for scalloped potatoes, add 1 can tomato soup, 1 
can earn, cover with sausages and cook slowly till potatoes are done. 

Mrs. Andrews. 


CASSEROLE DISH 

1 cm of crab flakes, ] /r lb. minc-d ham, 2 hard boiled eggs. Make 
a pint of cream sauce. Pour over and cover with buttered bread 
crumbs and bake till brown. 

Mrs. J. Coutts, 

PORK AND BEANS 

3 cups beans, soak overnight. Next morning boil for about an hour. 
Pour into bean crock and add 2 tablespoons molasses, 1 teaspoon 
mustard, little pepper. Add slices of pork over beans. If fi'esh 
pork is used add salt. Bake in a slow oven. 

Mrs. J. A .Ludlow. 

POTATO FLUFF 

Boil a dozen medium sized potatoes until tender. When done re¬ 
move the skins and rub through a colander; add y% pint of hot 
milk or cream and 2 tablespoons of salt. Beat until soft and then 
stir in carefully the well beaten whites of 3 eggs . Heap in a baking 
ttish and bake in the oven. Serve at once. 

m 


Mrs. O’Conno-, 




‘If It's Hardware We Have It” 


We carry a complete line of Enamelware, Paint 
Crockery, Kitchen Utensils, Electrical Fixtures, etc. 

Agents for: Kelvinator Electric Refrigerators, 
Delco Light Plants and Radios . DeForest Crosley 
Radios and Zenith Electric Washing Machines. 

Wenaus Laing Company Limited. 

Assiniboia, — — — Saskatchewan. 


DOMINION POULTRY SALES 

BUYERS of LIVE and DRESSED POULTRY. 
EGGS and BUTTER. 

When at Assiniboia Call and See Us for Prices. 

DOMINION POULTRY SALES PLANTS 
and 

RECEIVING STATIONS 
at 

Assiniboia, Regina, Yorkton, Wapella, Grenfell, 
Brandon and Winnipeg. 
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SUPPER DISHES—Continued 

BONED LAMB CHOPS CAPER SAUCE 

Have lamb chops cut two inches thick remove the bone and the outer 
skin. Draw tne end around to form a round, flat piece and fasten 
securely with a skewer or by sewing with stout thread. Place on a 
greased broiler, brown quickly on both sides under high heat. Reduce 
the heat and continue cooking the chops for 15 minutes, turning 
several times. Remove the skewers or threads, sprinkle with salt 
and pepper and dot with butter. Serve on a hot platter or plates 
with caper sauce as follows: 2 tablespoons of butter, 2 tablespoons 

flour, i/ 2 teaspoon salt, pepper, 1 cup hot stock (meat or meat and 
vegetable mixture), 14 cup drained capers. Melt the butter, adding 
a slice of onion if desired, and cooking) gently until the onion is 
tender. Remove the onion, add the flour and stir until smooth and 
blended. Add the seasonings and gradually pour in the hot stock, 
stirring constantly. Cook continuing to stir until the mixture is 
thick and smooth. Add the drained capers and serve hot. 

Miss Emilia M. Junkers. 

MACARONI & CHEESE 

Boil 2 cups macaroni in salt water until tender. Make a sauce of 
3 tablespoons butter, 3 tablespoons of flour and D /2 cups of hot milk. 
Bring to boil] stir in 1 cup nippy cheese and 1 tin tomato soup 
Pour sauce over the drained macaroni in a casserole, and bake in a 
moderately hot oven until browned on top. 

Mrs. J. M. Bright. 

HAMBURGER CASSEROLE 

1% lb. hamburger, )4 lb- pork sausage meat. Mix well with salt, 
pepper and 2 tablespoons minced onion. Pack in greased casserole. 
Form cup-like depression in center. Fill with cooked tomatoes. 
Place sliced tomatoes in ring around top. Sprinkle w r ith salt and 
pepper. Bake uncovered D/a hours in moderate oven. 

Mrs. J. M. Bright. 

SOUTHERN CABBAGE 

Chop fine a medium sized cabbage; put into a stew pan with boiling 
water to cover; boil 15 minutes; drain off all the water and add the 
following dressing: V 2 teacup vinegar, 2/3 as much sugar, pepper 
and salt, V 2 teaspoon salad oil or butter. When boiling hot, add 
1 teacupful cream or milk and 1 egg stirred together. Mix thor¬ 
oughly and add with cabbage and cook a moment. Serve hot. 

Mrs. C. J. O’Connor 

CELERY & CARROT ON TOAST 
Boil sliced carrots and celery, cut in half inch pieces in salted water 
until tender. Serve-on toast with a well seasoned cream sauce. 
Make the sauce of half vegetable water and half cream. 

Mrs. A. J. Fraser , 


57 




Eastview Dairy 


Barber Elevator 



i Co. Ltd. 

PATTERSON’S 


Appreciates Your Business. 

PURE 


in 

PRODUCTS 


GRAIN and COAL 



Assiniboia Congress. 

Phone 146, i -2 


Phone 223. Phone 191-1.2 

Assiniboia, — Saskatchewan. 





ROSE MARIE 
BEAUTY SHOPPE 


FRASER & DREWRY 

Centre Street. 

The UP-TO-DATE PARLOR 
Satisfied Customers 

New Materials. 

We Invite Inspection. 


| STORAGE, GAS & OIL 

Repairs to all Cars. 

Phone 27 Mrs Whereatt, Prop 


Phone 300, Assiniboia. 



Your 'Electrical Troubles 

Are Mine 

L. B. MOEN 


IMPERIAL BUILDING 
SUPPLIES LTD. 

Headquarters 
for . 

Good Building Materials 
of all Kinds 

Coal and Wood! 

Phone 23, Assiniboia, Sask. 


Phone 46, Assiniboia. 
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ASglNIBOIA HOSPITAL,. WOMEN'S ATJXTI .t a By 


PICKLES 

ENGLISH CHUTNEY 

12 large ripe ^tomatoes, 8 apples, 6 large onions, 2 red peppers. 
Put through food chopper. 1 teaspoon allspice, 1 teaspoon cloves, 
2 cups brown sugar, 2 cups vinegar, 2 tablesoons mixed pickling 
spices, 2 tablespoons salt. Cook, slowly until thick with spice tied 
in bag. 

Mrs. R. L. Davidson. 
BREAD AND BUTTER PICKLES 
Slice 1 gallon of cucumbers as for serving. Add. 6 tablespoons salt 
and a) little piece of alum. Cover with water and let stand all 
night. Drain and rinse with cold water . Heat 3 pints vinegar, 
1 tablespoon celery seed, y 2 tablespoon curry powder, *4 cup mustard 
seed, 4 cups white sugar. When boiling add cucumbers, stir well 
Seal while hot.. 

Mrs. Blackwell. 

CUCUMBER RELISH 

10 large cucumbers, 2. quarts onions, 1 pint white vinegar, 1 teaspoon 
celery seed, y 2 teaspoon curry powder, y 2 ’teaspoon mustard, ly 2 
cups granulated sugar, 1 teaspoon tumeric, 2 tablespoons flour, 1 
teaspoon salt, pepper. Peel, seed, salt and let cucumbers stand 
overnight... Then drain and chop fine, also onions. Add sauce 
and boil for 10 or 15 minutes. Sauce is prepared from other 
ingredients in order mentioned. 

Mrs. R. H. Bond. 

MOTHER’S FAVORITE PICKLES 
1 . quart of raw cabbage (chopped fine), 1 quart of boiled beets 
(chopped fine), 2 cups of brown sugar, 1 tablespoon of salt, 1 tea¬ 
spoon black pepper, % teaspoon cayenne pepper, 1 eup of grated 
horseradish. Cover with cold vinegar and seal in jars. 

Mrs. W. J. Kotte , 

MEAT SAUCE ■ 

(Order of H. P. Sauce) 

1 pint vinegar, 2 teaspoons mustard, 2 teaspoons salt, 2 teaspoons 
sugar, 1 oz. mixed spices (cloves, cassia and allspice), 2 table¬ 
spoons molasses. Boil 20 minute and bottle. 

Mrs. J. J. McDonald. 

INDIAN CHUTNEY 

8 lbs. of firm pears, 4 lbs. puffed raisins, 2 lbs. brown sugar, 4 lbs. 
of onions, 1 oz. ground ginger, 1 teaspoon cayenne pepper, 1 oz. 
salt, 1 tablespoon curry powder) 2 ozs. ground cloves, 2 lbs. mixed 
peel, 4 quarts vinegar. Cut' pears in fairly large pieces, leave 
raisins whole, add remaining ingredients and boil iy 2 hours. 

Mrs. C. T. Graham. 

TOMATO SAUCE- 

30 ripe tomatoes, 4 heads celery, 3 red peppers, 3 tablespoons salt ( 
cups, vinegar, 2 cups brown sugar, 4 onions. Cook two hours, 
Mrs. L. GulUvan. 

m, 



• 

DR. R. C. BRIDGE 



C.P.E. 

Physician and Surgeon 

Diseases of Women & Children 
a specialty 


DR. C R. TOTTON 

Surgery. Obstetrics & X-Ray 

Assiniboia, — Saskatchewan. 





DR. JOHN GEMMELL 


Office: Corner Centre & Fifth 

Physician and Surgeon 


PHONE 200 

Office: Corner Centre Street 
and Fourth Avenue East 


Assiniboia, — Saskatchewan 

Office Phone 39 

House Phone 17 



Assiniboia, — Saskatchewan. 





DR. G. L. KROSHUS 

DENTIST 


DR. R. G. BROWN 

Dental Surgeon 

Office Phone 47 

House Phone 119 


PHONES— 

Office 67 Residence 311 

Assiniboia, — Saskatchewan. 


Assiniboia, — Saskatchewan. 



dr. g. J. McDonald 

Veterinary Surgeon. 


M. G. FORLER 

Eyes Examined. 

Glasses Fitted & Repaired 

2 nd Ave. East. 


OPTOMETRIST 

Assiniboia, — Saskatchewan. 


Phone 257; Res. 34 
Assiniboia, — Saskatchewan. 
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i-SSINIBOIA HOSPITAL WOMEN’S AUXILIARY 


PICKLES—Continued 

RELISH 

(Pickled Beetroot and Cabbage) 

1 quart of cooked beetroot, 1 quart of raw cabbage, 1 tablespoon 
salt, 1 pound of sugar, vinegar, 1 cupful of grated horeradish, 1 
teaspoonful of pepper. Peel the beetroots and chop them up finely, 
add cabbage (chopped), salt, sugar, horseradish and pepper. Mix 
well. Put in pickle jars. 

Mrs. 0. Cheriton, 

PICKLED CARROTS 

Boil young carrots until skins slip; remove skin and slice or leave 
whole. Pour over them the following syrup. 1 quart vinegar, 
4 cups white sugar, 1 tablespoon whole cloves, 2 sticks cinnamon, 
1 tablespoon allspice, 1 tablespoon mace. 

Method: Tie spices in bag and bring to a boil with sugar and 

vinegar. Pour over carrots and allow to stand over night. Next 
morning bring to a boil and boil five minutes. Remove spice bag 
and put in hot sterile jars. 

Miss B. Chambers. 
CRANBERRY ORANGE RELISH 
(No Cooking) 

1 lb. cranberries, 1 to V/o oranges, 2 cups sugar. Put cranberries 
through meat grinder. Pare orange with sharp knife, remove seeds, 
trim off white membrane. Put rind and pulp through grinder, 
mix with sugar and berries. Let set a few hours before serving. 

Mrs. J. Coutts. 

PICKLED ONIONS 

Peel some small silver onions and cover with brine made of 1 lb. 
of salt to 5 pints of water. Let stand over night; drain thoroughly 
and cover it with equal parts of water and milk. Bring to a boil 
and drain again. Pour cold water over the onions in a colander 
until clear. Pack in jars adding two tiny red peppers to each jar. 
Fill jars up with cold vinegar and seal. Small amount of sugar 
may be added, if desired. 

Mrs. B. C. Bridge. 

CUCUMBER PICKLE 

Soak cucumbers in brine, made of one cup of salt to two quarts of 
water for a day and night. Remove from brine, rinse in cold water 
and drain. Cover with vinegar, add 1 tablespoon brown sugar, 
some stick cinnamon and cloves to every quart of vinegar used; 
bring to a boil and pack in jars. For sweet pickles, use 1 cup of 
sugar to 1 quart of vinegar. 

Mrs. John Easton. 

TOMATO BUTTER 

2 cups tomato pulp, 2 cups apple pulp, 3 cups sugar, % teaspoon 
cinnamon. Measure the fruit after it has been cooked and strained 
through a colander. Combine the ingredients and cook until thick. 
Seal in sterile jars. 
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ASSINIBOIA' HOSPITAL WOMEN’S AUXILIARY 


PICKLES —Continued 

RIPE TOMATO SAUCE 

3 baskets ripe tomatoes, 12 sour apples, 4 lbs. brown sugar, 3 lbs. 
onions, 2 lbs. celery, 1 quart vinegar, 1 tablespoon each of cassia, 
cloves, ginger, a pinch of red pepper, 4 dessertspoons salt. Chon 
all fine. When eooked, add % cup cornstarch. Cook 3 hours. 

Mrs. A.-N. Kessler. 

PEACH PICKLE 

26- peaches, 2 cups vinegar, 5 cups sugar, cinnamon to taste. Stick 
one whole clove on each side of each peach. Cook in boiling hot 
vinegar till soft. 

Mrs. Townsend. 

nine day Pickles 

4 qts. cucumbers, 2 qts. boiling. water. 1 cup salt. Pour-boiling 

water and salt over cucumbers and let stand three days. Drain. 
Bring brine to a boil and pour over cucumbers. Let stand another 
three days.- Drain. Take one gallon of boiling.water and one 
tablespoon alum. Pour over cucumbers and let stand six hours. 
Syrup : iy 2 quarts of cider vinegar (Dilute about 1 qt. vinegar 

to y 2 quart water), 4 lbs. white sugar, 1 oz. celery seed, 1 oz. all¬ 
spice berries, 1 oz. cinnamon sticks. Boil and pour hot over the 
cucumbers each day for three days. At the end of three days pour 
hot over cucumbers in sealers. 

Mrs. J. A. Ludlow. • 
CRISP CUCUMBER PICKLE 

1 quart vinegar, 2 cups water, 1 cup brown sugar, 1 tablespoon 
salt. Cucumbers and small onions. 

Soak cucumbers in ice water for five hours. Do not peel, cut in 
strips and, pack elosely in jars with onions. Bring vinegar, water • 
sugar and salt to boil. While boiling fill jars to overflow. Seal 1 
and let stand 3 weeks. 

Miss -Anna McKinnon. 
SWEET PICKLED GHERKINS 

2 peeks. Select 2 inch cucumbers. 

Boil 1 pint of salt in 9 pints of water. Scald cucumbers with this 
brine, let stand overnight and drain and rinse. Place in a kettle ■ 
and cover with pure vinegar and bring to a boil. Drain and pack 
in jars and.cover with a syrdp made as follows:— 

4 quarts vinegar, y 2 cup mixed pickle spice, 8 cups sugar: 

Tie spice in bag and boil in vinegar for 8 minutes. Add sugar’ 
and bring to boil. Cover pickles to overflowing to seal. 

Miss Anna McKinnon.. 


W. WALKER, Blacksmith. 


Saskatchewan.* 
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JAMS, MARMALADES 

CITRON MARMALADE 

1 citron. * 5 oranges. 

iy 2 lemons. y% lb. sugar to 1 lb, of fruit. 

Take seeds out of oranges and lemons. Put all through food 
chopper, cover with water, boil till soft. Add citron cut up into 
cubes. Add sugar and water enough to make thin. Boil and cool 
well until thick. 

Mrs. J M. Coupland. 


GINGER PEAR JAM 


4 lbs. hard grem pears 3 lbs. sugar. 

2 lemons or 2 oranges. • % lb, preserved ginger. 

Slice pears in thin slices, Add ginger sliced thin. Juice and pulp 
of lemons or pranges. Cook until thick. 

Mrs. J. Moss. 


LEMON BUTTER 

1 lb. sugar. 4 eggs. 

1,4 lb. butter, 3 lemons. 

Grate rind and squeeze juice from lemons, 
cook all together in double boiler until it 
indefinitely. 


Beat eggs well and 
thickens. Will keep 

Mrs. Totton. 


MARROW CREAM 

5 lbs. marrow, 4 lbs. sugar. 

y 2 lb. butter. Juice and rind of 1 lemon. 

Peel marrow, remove seeds and grate it up. Put in pan and cook 
■slowly till tender, then drain off any moisture. Add blftter, sugar, ’ 
strained lemon juice and rind. Simmer slowly till it sets when 
tested on a cold plate. Pour into sterilized jar and cover. 

Mrs. L. R. Smith. 

PEACH MARMALADE 
12 peachps. € apples. 

6 oranges, rind of 3. Put all through food chopper. 

■8 cups of fruit to 2 cups sugar. Boil 45 qxmutes. 

Mrs. John Easton. 

PLUM JAM 

60 plums (pitted). 6 cups sugar. 

1 cup chopped walnuts. 1 lb. chopped seeded raisms. 

2 oranges, rind and pu’.p 
(Cook until thick and seal. 


Mrs. J. Moss. 
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JAMS, MARMALADES —Continued 

CITRON CONSERVE 

3 medium sized citrons, 1 lb. dried apricots, juice of 2 lemons, 2 
tins crushed pineapple, sugar. 

Method: Peel and cut up the citron and put through food chopper. 
To each cup of ground citron add Y 2 cup sugar. Wash the apri¬ 
cots and put them through the food chopper also, and allow 2 cups 
of sugar to these. Mix with citron, add lemon juice and one more 
cup of sugar. Add crushed pineapple and the juice. Bring all 
ingredients slowly to a boil and cook gently until mixture is thick 
and clear. Seal in hot sterile jars. 

Mrs. It. C. Bridge. 

ABERDEEN MARMALADE 
6 oranges, 4 lemons, 1 grapefruit. 

Put through food chopper, to each cup of fruit add S cups of 
water, put away to let stand 24 hours, then put on stove and boil 
1 hour. Remove from the fire and let stand 24 hours. To eacn 
cup of mixture add 1 cup of sugar and boil until the syrnp will 
jell about % of an hour. Pour into glasses and when cool seal. 

Mrs. L. P. Williams. 


J. N. HALDEMAN 

Chiropractor 

Neurocalometer & x-ray service 
For Appointment 

Write: *626 Breeder Bldg. 

Regina, — Saskatchewan. 


THANKS ... 

The Assiniboia Union Hospi¬ 
tal Women’s Auxiliary 
takes the opportunity tc 
thank the advertisers who 
have made this book pos¬ 
sible. 

Buy the Advertised Brands! 


T. G. ROSS 

Up-to-Date Ambulance 
Service With Dignity 

Phones 89 — 140. 
Assiniboia, — Saskatchewan. 


CAMPBELL’S HOTEL 

Phone 123. 

Assiniboia, — Saskatchewan. 
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SANDWICH SUGGESTIONS and SPREADS 

SANDWICH SUGGESTIONS 

Lobster mashed to a paste, seasoned with salt, pepper, lemon juice, 
and moistened with salad dressing. 

Devilled ham, mashed hard-boiled egg, seasoned with Chili sauci or 
tomato eatsup, and moistened with salad dressing. 

Cheese, mashed, mixed with chipped salted almonds, moistened with 
salad dressing. 

Minced chicken and finely shredded almonds with salad dressing 
or cream. 

Flaked crab meat, shredded celery, seasonings and salad dressing. 
Finely chopped cooked meat, with mustard mixed with softened 
butter. 

Chopped chicken, chopped olives and salad dressing. 

Mashed tuna with minced celery and salad dressing. 

Cream cheese mixed with Indian Relish. 

Chopped preserved ginger, chopped nuts and orange juice to moisten. 

SAVOURY SANDWICH FILLINGS 
Pounded nuts and thin slices of banana are very good with a 
sprinkling of salt. 

A delicious filling can be made with crushed bananas and red 
currant jelly. 

Finely chopped olives and cream cheese, with a dash of cayenne. 
Pounded pickled walnuts and cheese prove an excellent mixture. 
Pickled walnuts alone are quite good. They should be pounded, 
and then a filling used. 

SANDWICH SPREAD 

14 medium sized eucumbers, 1 quart of onions (put through 
chopper), 3 red peppers, 3 green peppers. Then add % cup salt, 
let stand overnight, drain, cover with weak vinegar and cook until 
tender, drain in colander. y 2 cup butter, 3 tablespoons flour, 1 
quart vinegar, 1 y 2 cups sugar, 4 well beaten eggs. Cook until 
smooth then add—1 cup cream, 1 teaspoon celery seed and 1 tea¬ 
spoon mustard. Mix well and bottle. This will keep indefinitely. 

Mrs. trill. 

SANDWICH SPREAD 

y 2 cup butter, 1 cup white sugar, 3 eggs, 1 teaspoon salt, 1 cup 
vinegar, 1 cup cream, 3 tablespoons mustard, 2 tablespoons flour. 
Cook in double boiler until thick, then add:— 

1 cup grated cheese, 1 bottle stuffed olives, 30 cent size (chopped 
fine), 4 dill pickles (chopped fine). Boil ten minutes, then put 
in jars and seal. 

Mrs. Basil Williams. 
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SANDWICH SUGGESTIONS & SPREADS— Continued 

SANDWICH FILLING 

One and a half cups ground Minced Ham, 3 tablespoons chopped 
pickles, 1/3 teaspoon salt, three hard boiled eggs, 3 cups salad 
Dressing. Chop ham, eggs and pickles very fine, add salt and 
dressing. 

Miss Ruth Bell. 


SANDWICH FILLING 

4 eggs well beaten, 14 lb. butter, 2 tablespoons mustard, % teaspoon 
salt, 1/3 cup sugar, % cup vinegar. 

Cook till thick then add: 1 tin pimento, ^2 small onion, 2 green 
peppers, 1 cup grated cheese. Just let the cheese get dissolved. 

Mrs. A. N. Kessler. 

CHEESE FINGERS 

Trim crusts from white bread and cut into slices 2 or 2*/2 inches 
long. spread on all sides with cheese spread and bake in hot oven 
10 minutes or until golden brown ‘ (sprinkle with paprika, garnish 
with parsley for table. 

Cheese Spread—*4 lb. cream cheese or very soft kraft, 2 oz. butter. 
Cream together and add salt and pepper. 

Mrs. T. Orr. 
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CANDY 

ALMOND BRITTLE 

y 2 pound almonds, y 2 cup butter, y 2 cup brown sugar, y 2 cup 
water, V& teaspoon cream of tartar. 

Blanch almonds and brown slightly in oven, turning frequently to 
make nuts of an even color. Put butter, sugar water, and cream 
of tartar into a sauce pan and boil to the soft ball stage. Add 
almonds and continue cooking until brittle stage. Pour into a 
buttered pan and when cold break into pieces. 

Mrs. J. M. Bright. 

SEA FOAM 

2 cups sugar, 2/3 cups boiling water, y 2 cup corn syrup, % cup 
chopped nut meats or dates; whites of 2 eggs, y 2 teaspoon vaniila. 
Boil first 3 ingredients until brittle when dropped in cold water, 
then add boiled syrup to stiffly beaten whites of eggs; slowly beat 
a few minutes, then add nut meats and vanilla; beat until cold 
enough to drop on buttered tins. 

Mrs. J. M. Bright. 

MAPLE CREAM 

Two cups brown sugar, y 2 cup com syrup, V 2 cup rich milk, i /4 
teaspoon salt, 2 teaspoons butter, % teaspoon vanilla, y 2 cup broken 
walnut meats (optional). 

Stir sugar, corn syrup, milk and salt over low heat until sugar dis¬ 
solves. Cover, bring to boil and cook for 3 minutes. Lncover and 
cook over moderate heat until a few drops of the mixture form a 
soft ball in cold water. Add butteij .bring again to boil, then 
remove from heat and add vanilla. Cool almost to lukewarm. 
Beat until the mixture begins to thicken. Turn into greased pan 
and when cool, mark in squares. If nutmeats are used, add as the 
mixture begins to thicken. 

Mrs. J. A. Ludloiv, 

COCOA FUDGE 

1 cup brown sugar, 1 cup white sugar, *4 cup syrup, ^4 CU P melted 
butter, y 2 cup milk. Boil 2 y 2 minutes, then add 2 teaspoons cocoa. 
Boil 5 minutes longer, take from stove and add teaspoon vanilla. 
Beat until creamy and put in buttered tins. Add nuts, if preferred. 

Mrs. J. A. Ludloiv. 

UNCOOKED FUDGE 

2 eggs, beaten separately. y 2 pound marshmallows. 

1 cup icing sugar. y 2 pound “Dot” Chocolate . 

1 cup chopped walnuts. 

Melt chocolate. Add vanilla and salt and all other ingredients. 
Fold in marshmallows and stiffy beaten whites of eggs. Spread 
in pan and cut in squares. Work fast as this hardens quickly. 

Miss Doris Tot tor,. 
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CANDY—Continued 

CANDIED PEEL 

With sharp knife shred the skin of 6 oranges or 3 grape fruit into 
narrow strips (from top to bottom) . Cover with cold water and 
cook until tender (about \y% hours), changing water 2 or 3 times. 
Drain, add weight in sugar (about 1 cup) and enough boiling water 
to cover. Stir till sugar is dissolved, the let boil hard until syrup 
is entirely cooked back into peel. Watch carefully the last 2 or 3 
minutes to prevent burning. Turn on platter covered with granu¬ 
lated sugar and roll in sugar. Set away to cool and harden. Do 
not cover. 
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FI.ABH - - 

For The 

FIFTH SUCCESSIVE YEAR 

Robin! Hood 

FLOUR 

WON FIRST PRIZE 
For White Bread 

At The 1936 

CANADIAN NATIONAL EXHIBITION 
Toronto. 


RobinHood 

FLOUR 

Milled from Washed Wheal 























